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A SEASONABLE WORD 
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In the rush of the Canning Season, a very 
important factor with Canners is to have 
prompt shipment of Cans, with short 
freight haul, thus insuring quick ‘receipt. 
Our large facilities for manufacture, ex- 
tensive warehouses, and wide distribution 
of factories and warehouses, enable us to 
give the Best Service in these respects. 
Add to this the superior quality of Ameri- 
can Cans and the great range of sizes and 


styles we manufacture—all these facts show 
why you should place your orders with us. 


American Can Company 


New York Baltimore Chicago San Francisco 
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SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 











W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-365 River St. CHICAGO 











J. K. ARMSBY CO. 


Wholesale 


Brokerage and Commission 
ay Pacific Coast 
og Products 
Use Angeles «42 River St., CHICAGO. 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 





CHICAGO 





E. C. SHRINER 6 CO. 


Manafactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD, 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@Ganred Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


— CANNED GOODS 


“merous DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Seliing Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. #4 CE5SAGO 
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LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 
Duk Brokers 


Note.—We cover all jobbing points t 
ay Ory No betier equipped brokerage i 4. 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BPOKERS AND 
COMMISSION MERCHANTS 


CANNED GoOoDs, Driepd Fauits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO, 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0, 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN; 


ESTABLISHED 1698 


Canned Goods «14 Cans 


BROKERS 








SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M®. 


ST. JOSEPH, MO. OMAMA, NEB. 
WICHITA, KANS. 





Cover All Jobbing Centers Adjacent te Above 
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~ 
Canned Goods Brokers and Commission Houses | 
THE J. M. PAVER COMPANY 
EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bidg. CHICAGO, ILL.. 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 
BAKER é MORGAN | H MARTIN 4 CO. L. J. NELSON H. F. DONLEY 
“CANNED GOODS : NELSON & DONLEY 
erchandis 
BROKERS fag en : Merchandise Brokers 
ABERDEEN, - MARYLAND Canned Goods 


Our Specialties 
CORN & TOMATOES 





Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 


Machine shown above 


an pbme mg age Fpayctoe dey Vy ing Machio 
smashes 


SLAYSMAN | '& CO.,' 


The Latest Automatic Side Seam Lecking Machine, with Soldering Attachment 





30,000 perfec ted bodie 


Factory: 125-127 East Falls Avenue, 
Office and Salesroom: 200 West Falls Ave 


sey gh pa Satdecs 26 Enis Feet a chine runs free of all jams 


and Dis 


nue, BALTIMORE, MD. 








THE CANNER AND DRIED FRUIT PACKER. 

















COTTINGHA 


SELLS - etl geectaneeiialincanaa 
CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBR -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








The EBY FRUIT KNIFE 


For coring and peeling tomatoes and removing 
the eyes of pineapples. It removes any size 
core leaving the tomatoes whole. Strong testi- 
monials from the largest canners who have used 
them. Hundreds of knives going to canners 
this season who gave them a trial last season. 

Sample by mail, postpaid, 50 cents. 

Price by the dozen, $5.00. 

Terms: Cash with order or goods sent C. O. D., 
Express, or S. D. with B. L. by Freight. 


P. J. EBY, Trotwood, Ohio 
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©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. inst. E. £, 


HMecfileans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 





























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 













This 1s the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS“ 


Sprague Canning Machinery Company, 


CHICAG O- 
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E WE BUY THE IMPROVED 
= |= M. and B. Tomato Filler 
c. —_— ee For 2 Ib., 3 Ib, 
Sti- and 10 Ib. work 
sed ! ; 
= Si R APz Price, 
io || THE VULCAN DETINNING CO. 
—! ] 7 Cedar St., NEW YORK, ano STREATOR. ILL. 
4 Charles S. Trench & Co. 
BROKERS IN 
ES NSE CREME 65 - oy os RR 
PIG TIN AND We marvfscture a full line of Tomato Canning 
TIN PLATE Machinery. Send fer Particulars. 
a Sprague Canning Machinery Go. 
81 FULTON STREET :: NEW YORK DANIEL G. TRENCH & Co. 
a ‘ 5 WABASH AVE., *. CHICAGO 
a 
18 RAYMOND LEAD COMPANY Tomato Canning Machinery 
id, LAKE AND CLINTON STREETS 
CHICAGO 
MANUFACTURERS OF 
OF ALL KINDS FOR 
Canners’ Use 
WE MANUFACTURE A FULL LINE 
o OF TOMATO CANNING MACHINERY 
; ; Scalders, Peeling Systems, 
yet Pig and Bar Lead and Tin Fillers, Exhausters, Etc. 
r Unequaled Facilities for Manufacturing Send for Circelare. 
a Uniformly Superior Quality of Goods SPRAGUE CANNING MACHINERY CO. 
; | Write for Prices, Stating Composition and Quantity Wanted DARE: ©. SERNER.G: OD, Semanal ct — 
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STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 


That Will Cut Your Tel. 
A O egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 
Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Price, $5.00, Postpaid 


Order Througis The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 








— 











CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Beard of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
































OF Anchor Brand Soldering Flux 


Because it is the Best 
Non-Acid 


Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











ANCHOR BRAND 
NON-ACID FLUX 




















Manufactured and Sold only by 


GARDEN CITY LABORATORY, INC. 
Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 
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Condensed 











HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES:! In barrels of about 240 Ibs. ~ - 6c per Ib. 

——_—— | In 50 and 100 Ib. packages - - 8c per Ib. 


~— Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors, Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 













THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK‘ 
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Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of | FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 


R. P. Scott | with Sinclair-Scc tt Company 
J, A. Chisholm and R. P. Scott Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer¥ 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 
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Fully Guaranteed. 





the A T1t0 ~ 
Tipper 


{ Attaches to the Chicago & Hawkius 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
tor 2, 246 and 3 Ib. cans. 





























: 


THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 














THE CANNER AND DRIED FRUIT PACKER. 




















Money Saver 








Price 


ELIS 
Will take care 


of any num- 
ber of Kettles. 


NEVER {FAILS ! 


Guaranteed 


You can’t af- 
ford to run 
without it. 


ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
oe ee RNR 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 




















Using 11 Cent Loy 


Grade Gasoline 


You Get More Gas, More Heat, ay 
Better Service 


With the U.S. Gas Machine 


v 
*% 


Than with High Gra 
Gasoline at 23 Cents per Gallon 


Why Then Use a Machine Tha 
Requires High Grade Oil? 





4) 





U. 








Automatic Junior No. 2% 
Capacity three lines of canning machinery S. 


4a>pmzr OZ? ATO FT 


We prove the economy and 
efficiency in your plant before 
you invest. That’s fair. 


Write for our Catalog, 
giving details as to your 
requirements. 


U. S. Gas Machine ©. 


Muskegon Michigan 





THE CANNER AND DRIED FRUIT PACKER. 











Pore Veamaamiied 
Elevating ..1 Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISSION—SHAFTING 
CHAIN BELTING—PUL 


FRICTION CLUTCHES— ‘GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTERII M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bldg., Philadelphia 


























“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 





THE PLUMMER PEA. F ILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———— F BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
willdo. The users of the Plumm2r Blancher will tell you the re- 
sults of their experience with the T'riple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process - packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH 6G CO., General Ayents 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BattTrmorp, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the —  — \. 

The Ribbon Solder outfit “fills the bill” equall 
well, so that we are able to produce a smooth 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

THE JOHN BoyLp Company, 
Charles J. Brooks, President. 
We manufacture a full line of Automatic Can 
= Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 


‘ for Can Makers. 
" Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 























Latehford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY — °*M@.& Tar s co. cca ty 
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Sanitary Pea Conveyor 





pe 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized); 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 





Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Gener=l Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


ae RE 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 











American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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BLISHED EVERY T Y BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 











JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... . caabcnceaadadeisen vakan ae 
i ih inc cn tedddide edhebaose dip aedaarcnein eenese 5.00 
@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
beused where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
{invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








They will still be canned goods, even though they 

may not always be packed in tin cans. 
* * x 

Secretary Wilson appears not to have been greatly 
disturbed by the mean things the State Food Commis- 
sioners said about him. 

* * * 

Those State food officials who favor the dating of 
canned goods are finding out that the idea is about 
a vigorously opposed by the retail and wholesale 
gtocery trades as by the canners. Retailers under- 
stand how seriously their business would be affected, 
and as they are being urged by their trade journals to 
fight any attempt by the officials to carry the dating 
idea into execution, the canners in their opposition to 
the scheme are certain to have numerous allies. 

x x * 
_ Demand during the enusing year will be sufficient to 
tasily absorb the 1908 canned goods pack. Ifa record- 
breaking production of tomatoes, a record-breaking 
output of peas, and a corn pack 2,000,000, and prob- 


» 





extent. 


ably more, cases less than the moderate sized 6,675,000- 
case pack of last season, were practically all moved 
out of first hands during a period of depression fol- 
lowing a great financial panic, surely there should be 
no reason to doubt that the country under improved 
business conditions, will everi more rapidly consume 
this season’s smaller packs of these articles. Of the 
three leading lines mentioned, packers’ stocks of all 
except corn have been well sold out, while the stock 
of corn owned by canners is but a fraction of the size 
of their holdings at.this date in 1907, 1906 and as far 
back as 1905, when the largest of the three successive 
heavy corn packs was made. Corn, statistically, is 
exceptionally strong, stronger in fact than it has been 
in years. The strength of the situation will inevitably 
carry the price much higher than today’s level. 
* * * 


Packers of the millions of cases of canned goods 
produced annually in the United States recognize the 
need of a larger per capita consumption of their prod- 
ucts; yet, with very few exceptions, they do nothing 
to popularize this class of manufactured food. Can- 
ners a number of times have had impressed on them 
the bad effects of an excessive spot supply; they 
have seen also how this condition lowers market 
values and have felt it cut deeply into their profits— 
yet as a whole they put forward little effort to in- 
crease the per capita consumption even by half what 
it is today, although, with the present consumption 
so small, who will say that it cannot be done by a 
campaign of advertising in the larger cities and man- 
ufacturing centers of the country? If the per capita 
consumption of all kinds of canned foods were 
doubled it would still be much less than it should be, 
for it hasn’t yet reached one can per month. Put 
quality in the product and advertise it—results will 
show. THE CANNER iS convinced that an advertising 
fund raised by the National Canners’ Association and 
expended in acquainting the American people with 
the TRUTH about canned goods, in showing them 
that it is the selected materials which are used, in- 
stead of over-ripe, unripe or otherwise imperfect raw 
stock, and that the goods are absolutely clean and 
pure, would increase consumption to a very large 
A 50 per cent increase would make glutted 
markets impossible for years to come and enable the 
packers, who too often have had to sell at or below 
cost, to obtain a fair profit on the output of their fac- 
tories. THE CANNER believes that it will not be long 
before the National Canners’ Association undertakes 
such a campaign for promoting canned goods con- 
sumption, the expense to be contributed by the mem- 
bers, based on the size of their output. There is no 
doubt that ultimately some plan of this kind will be 
put in operation. 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres't. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 








During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that sKill and experience Can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the paching 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 


we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 























| 
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Supply and Demand. 


E are wont to speak of the law of supply 

and demand as inexorable, which means 

that it is unchangeable, unyielding. If it is 
re inexorable, then isn’t it perfectly logical to 
anticipate that prices on corn and some other articles 
of canned food will show a material advance some 
time between now and next summer, in all probability 
much sooner than then? 

The production of corn has been dropping yearly 
since 1905. From 13,939,083 cases packed in that 
year the output fell to 8,739,908 in 1906, then to 
6,675,908 cases in 1907, while another big drop this 
vear is a certainty. This country has produced an 
average Of 9,785,166 cases of corn per year for the 


last three years. Since nearly all of it has passed out 
of the packers’ hands, and the jobbers’ stocks are lim- 
ited as a rule, are we not justified in estimating the 
annual consumption at around 9,785,166 cases? Cer- 
tainly we are. Then if the coming pack is to yield 
only 50 per cent, or less ,of the annual consumption 
1905-06, inclusive, will not the demand force the price 
far above the present market? We have no doubt 
that it will. Supply and demand are old reliable in- 
fluences and will be felt to a marked degree during 
the ensuing year. 

The facts and figures here presented are earnestly 
recommended for study by “the man upstairs.” 


Frenzied Food Officials. 


HAT was accomplished by the recent at- 

tack of the members of the Association of 

State and National Food and Dairy De- 

partments on Secretary of Agriculture Wil- 
son? Certainly nothing damaging to the Secretary, 
though we are not so sure that the frenzied foodists 
didn’t at least in some measure injure themselves. We 
should think, for instance, that, since the federal party 
felt it necessary to withdraw from the meeting when 
their chief, the Secretary of Agriculture, was being 
censured so strongly, the ponderous title of the organ- 
ization would be pruned a trifle and the word “Na- 
tional” dropped. Fraternity and friction don’t go well 
together, and if friction exists between the Washing- 


ton wing and the State officials complete separation 
would seem likely to ensue, which would mean loss of 
prestige for the association, for surely the National 
connection lends it importance. 

The food commissioners’ organization however, 
can no doubt stand the elimination of a portion of its 
unwieldy name much better than it can the loss of manu- 
facturers’ and the people’s confidence. The attack on 
Secretary Wilson at Mackinac was too vehement; the 
entire performance showed a‘ large element of radical 
Laddism among the attaches of some of the state food 
departments, whereas conservative thought and action 
should rule. 


Statistics and Advertising. 


HE National Canners’ association is giving at- 

tention to two important pieces of work in the 

canners’ interest. First is the compilation of 

statistics of the year’s packs of a number of 
leading articles, the second a test of the packers’ opin- 
ion as to the advisability of conducting a regular cam- 
paign of advertising with the object of increasing the 
popularity and consumption of canned foods. 

The National’s statistical work will be for the ex- 
clusive use of canners. The totals will not be pub- 
lished, at any rate not until a certain time shall have 
elapsed. This will remove all objection felt by many 
packers to reporting the size of their packs. It is ar- 
gued that the publication of the figures showing the ex- 
tent of the production of this or that article of canned 
goods places the jobber in possession of as much infor- 
mation as the packer receives, and that this puts the 
latter at a disadvantage. Secretary Gorrell of the Na- 
tional, however, will keep the statistics for the sole use 
of canners, and all should, therefore, respond promptly 
to his requests for the figures on their packs. The 
work, as it is proposed to carry it out, will be of very 
great value to the packing industry and the National’s 
eficient secretary deserves the hearty codperation of all 
canners in making his efforts result successfully. A 
tremendous amount of arduous labor is required to 
complete a statistical report on the canned goods pack, 
an immense amount of detail must be handled. We 
hope that the packers will not make Secretary Gorrell’s 
task unnecessarily laborious. 

The idea of conducting a national advertising cam- 









paign to popularize canned goods and offset the injuri- 
ous effects of the false stories which have appeared 
with such regularity in magazines and newspapers 
during the last several years, is heartily approved by 
some of the most advanced thinkers in the canning in- 
dustry. Advertising has done wonders for other lines 
of business, increasing consumption of numerous pro- 
ducts many times over, so there seems no reason why 
it shouldn’t do as much for canned goods. However, 
as the plan contemplates having the canners of the 


country cooperate in raising a fund to pay the 
expenses of the campaign and as_ expressions 
of their views on the matter are solicited, THE 


CANNER joins in asking all who receives blanks rela- 
tive to advertising to fill in same properly and return at 
once to Secretary Gorrell at Bel Air, Md. 





AUGUSTA CANNING COMPANY INCORPORATED. 

The Augusta Canning company of Augusta, Ga., 
has filed articles of incorporation. The capital stock 
js $25,000, and included in the incorporators are Frank 
Rouse, H. Gould Barrett and A. W. Reynolds. 





If you’ve something to sell use a CANNER “Want.” 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? Price $5.00. The J. K. Armsby Co., San Fran- 
cisco, Cal. 
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There is no question about the shortage of peas in Wis- 
consin. There is too much cumulative evidence in direct 
reports from packers and through other sources to leave 
room for doubt that the production of peas in Wisconsin 
this season is far below the pack that was anticipated. For 
example, THE CANNER learns of one factory which allowed 
300 acres of sweets to go to seed because too dry to cut. 
Another factory reported 350 acres of sweet peas too poor 
to cut. Hundreds of acres became parched during thee 
long period of drouth, the late peas practically drying up. 
THE CANNER heard of one concern which harvested but eight 
loads of vines from a field (its last one,) of 28% acres, 
whereas the yield should have been forty-two loads. From 
what we can learn the late peas (many packers planted 
as late as June 25th) amounted virtually to nothing. The 
extent of the shortage for the State as a whole is natur- 
ally very difficult to estimate closely, but there are persons 
having excellent sources of information who figure that the 
pack of Wisconsin will be found to have been at least 25 
per cent short of 1907, when the total output, according to 
figures compiled by THE CANNER, amounted to 1,773,559 eases, 
as compared with 1,409,499 cases in 1906, so that if the 
shortage is approximately 25 per cent as estimated, the 
pack should be about the same as in 1906. As nearly as can 


be determined, Wisconsin packers will fill orders from 65 to ° 


100 per cent, depending on grade and sifting, with shortage 
in small sizes and better grades. A prominent Wisconsin 
packer who keeps himself well informed on conditions in 
that state, writes THE CANNER: ‘‘As the best information 
we have been able to obtain leads to the belief that there 
will be little or no surplus stock, it is therefore pertinent 
to ask where will the buyers who bought little or nothing 
for future delivery get their peas?’’ 
Tomato Season on in Indiana. 

Tomato-canning is under way now in Indiana. A few 
started packing some days since, and by the end of the 
present week the season will have generally opened. Pros- 
pects for the Indiana tomato crop are, in general, not good. 
Some packers in that State report that they cannot pos- 
sibly have over three-fourths of a pack, no matter how fav- 
orable the weather may be from now on, while a number 
say their acreage was cut short 25 per cent. and their packs 
will be only from 50 to 60 per cent of last year. There 
are, on the other hand, a number who report that their crops 
are looking fairly well, and if nothing unforseen occurs 
they will obtain pretty good results. 

Eastern Tomato Crop. 

Tomatoes in Maryland, Delaware and New Jersey, states 
which put up approximately two-thirds of the country’s 
total output, promise a materially smaller yield than in 1907. 
Over a large portion of that territory the crop, accord- 
ing to the best information obtainable, isn’t progressing at 
all satisfactorily from the standpoint of getting a yield. 
THE CANNER’S special correspondent at Baltimore furnishes 
some interesting figures this week as a basis for his esti- 
mate that the pack will be much below the large output of 
a year ago. 





Tomato Shortage in the Tri-States. 

Secretary C. M. Dashiell, of the Tri-State Packers’ a8so- 
ciation, having a membership consisting of several hundred 
packers in Maryland, Delaware and New Jersey, reporting 
on the meeting of that organization at Wilmington on Ay. 
gust 10th, states that: ‘‘A large number of inquiries hai 
been sent out and responses to these inquiries from eyery 
section of the three States, considering 100 as a ful] crop 
such as we had last year, showed an average, as the crop 
now appears, of sixty-eight and one-half per cent. The par- 
ties sending in these reports complained of serious damage 
having been done by the scaid or blight, and that there 
was comparatively but little fruit on the vines. We know 
that the total acreage is materially reduced from that of 
1907, and with this reduced crop prospect tomatoes woul] 
seem to claim more attention in the near future than has 
been paid them for some time past. It will require very 
simple figuring, based upon a pack of 13,500,000 eases in 
1907, to place the 1908 pack well within the average annyai 
requirements of the country, unless the crop should improve 
very considerably over present appearances. We hope to 
make further inquiries as to the condition of the crop early 
in September, and will apprise our members of the result,” 

Tomatoes.—Offerings of tomatoes by Indiana packers, most 
of whom have either started packing or will the last of this 
week or on Monday which is earlier than the season has opened 
in the last year or two, are somewhat more freely made on 
the basis of 8214¢, f.o.b. factory, though nobody in Indiana 
is making any lower offering. There is a range of 82144@B8ic, 
factory. The start on tomatoes is early both East and West, 
hence the probability of a longer canning period; but not- 
withstanding the packers may have an opportunity to op- 
erate longer than usual, provided there is also a late frost, 
the pack of tomatoes is sure to be smaller in the United 
States this year than in 1907, probably several millions of 
cases smaller, in view of which packers should hold up the 
price. Virtually all of the thirteen and a half million cases 
of tomatoes packed last season had been moved out of first 
hands before the start of canning this summer, a fact which 
indicates that consumptive requirements are really larger 
than most people think. Futures are quiet here, due par 
tially at least to Baltimore canners quoting goods at a price 
equal to ahout 8214c, delivered Chicago, whereas that fig- 
ure is the bottom factory quotation on Indiana packing. 
Western spots are very scare now. 

Corn.—The bottom price on Western is 621%4¢ per dozen at 
the factory. That is the lowest figure at which corn can be 
bought, from Iowa, spots or futures, and only a limited 
quantity, we believe is obtainable at that price. Ohio pack- 
ers are asking 62144@65c per dozen factory more we under- 
stand at the former than the latter price, for new and old 
packing, Indiana packers 65c as their lowest figure. Tlinois 
corn canners generally have withdrawn offerings. Of actual 
business there has not been much this last week. The job- 
bers continue their waiting policy, which limits transactions 
even if it doesn’t have the effect of shaking the confidence 
of canners in that prices must sooner or later go higher. So 
far as can be seen, the canners are as bullish as ever. The 
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crop has been helped by the rains, of course, but 
tation wasn’t general enough to be of much bene- 
There are places in the West where rain is 


still needed, and a heavy shortage in the output is as cer- 


tain now as before the long drouth was broken. 


Samples 


of 1908 packing corn were submitted Tuesday to a Chicago 
puyer by an Ohio packer who is ready to ship. The sample 


showed a nice piece of goods. 


Fruits—California canned fruits, the better grades, are firm 
and more interest in the general list is noted, standards re- 
ported unsteady, on account of pressure to make sales. Coast 
advices indicate a large pack ot apricots, but the best quali- 
ties of California canned fruits in the leading articles are sure 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 

















No. 
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VARIETY. intra Special extrac’ Extra (E0309 Second Water bie” 
Apples ....---- $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 85 

nied .. SOB SEP BOD BB8 nce oes sens ies 

« gliced ... 2.85 2.50 2.00 1.65 . : 
Assorted ....-- -+-- cece cece sees cove cece cove sees 
Blackberries 2.40 2.15 1.75 1.50 1.30 1.20 115 1.10 
Cherries (B. A.) 2.85 2.60 2.25 2.00 1.75 1.50 ....  .... 

a ~ GeRpiReeeagr +s eS ere 

« (Black) 2.50 2.25 2.00 1.90 1.75 150 .... .... 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 _.95 
Peaches (Y. F.) 2.40 2.20 1.70 145 130 1.20 1.10$,% hip 

“ (L. ©.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}; % {ib 

“ (L.OSled) 2.60 235 1.85 160 150 .... .... ws. 

«  (W. H.) 2.60 2.35 1.85 1.60 1.50 1.30 1.2051% Tip 

“ (W.HSled) 2.60 2.35 1.85 160 1.50 .... 0. 9 .e. 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.154, {0 Yip 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 d 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Raspberries ... .... ie 4 alte 
Strawberries ge = eee 

No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 

VARIETY. — Lag ory Stnd. Water Pie 

Grade Grade ; 
Err $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
“peeled ..... 7.00 6.00 5.00 .... .... sen 
“oy sliced seks. “heke same con jue 
SE RREINS SE es ne a dain 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 

“* (White) ats Cees "saa ade 3.50 

“ (Black) .... 8.00 .... 6.00 .... 4,00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y. F.) ...... 7.00 5.25 4.50 4.00 3.25) 7 Exp 

“ (L. GC.) .... 7.50 6.00 5.00 4.50 3.50} 3% uxp 

“ (L. CG SL).. 7.50 6.00 5.00 4.50 .... 3.25 

“  (W. HL.) .... 7.50 6.00 5.00 4.50 3.50 3.00 

EAR, nai letakie . eibincn< etka eandes se 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) . 5.50 4.50 3.75 3.50 3.00 2.50 

i RES 5.50 4.50 3.75 3.50 3.00 2.50 

‘* (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 

‘* (Damson) . 5.50 4.50 3.75 3.50 3.00 2.50 

No. 1 tall cans, sliced 1. c. peaches, extras, $1.10; extra 


standards, $1.00. 


If shipped 6 cans to the case, 


gallons are to 


be figured 10c per dozen higher than prices quoted. All No. 
3, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
1 dozen in. a case. Gallon pie 


dozen in a case; gallon cans, 
solid pack, 25c per dozen above regular gallon 
regular 


— kettle pack, 50c per dozen above 


s are f. 0. b. 
terms, cash, less 114 


pie; bakers’ 
gallon 


le 
factory, subject to change without noties : 
er cent; subject to terms and conditions 


of California Fruit Geanaret Association’s regular sales contract. 
Minimum carload weights subject to change without notice; 


Eastern, Southeastern and Southwestern points taking regular. 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs ‘ 


to be less plentiful in proportion than usual. 


This is on 


account of the small average size of the fruit this season. 
Demand for other packs includes Michigan, New York 
, Market conditions are 
discouraging enough to cause some of the fruit canners in 
that State to decide against putting up any peaches this 


State and Southern small fruits. 


year. 


Some prices on Michigan peaches are:—No. 2% 


standard Michigan unpeeled yellow pie 72%c, No. 2% 
standard Michigan white unpeeled pie 70c, No. 10 standard 
Michigan unpeeled yellow pie $2.15, No. 10 standard Michi- 


gan white unpeeled pie $2.05, No. 2% peeled yellow table 





1%, 






peaches in water $1.10, No. 2% selected peeled yellow 
peaches, 10 deg. syrup $1.25; No. 10 standard Michigan 
peeled yellow pie peaches $3.25. 

More interest is being shown in new packing peaches at 
Baltimore, where quotations are as follows: No. 3 stand- 
ard yellow, $1.30; white, $1.25; No. 10 standard yellow, 
$5; No. 2 standard yellow, 95c; white, 90c; No. 2 unpeeled 
pies, 60c; 3s, 7644@70c; No. 10 unpeeled pies, $2.20; No. 
10 peeled pies, $3. 

Peas.—The crop reports in this issue of THE CANNER show 
much concerning the outcome of the pea-canning season both 
in Wisconsin and New York State. The Wisconsin packers in 
nearly every instance report a shortage as compared with 
1907, and a majority of reports from New York describe 
the pack as less than last season, although with some of the 
canners it was approximately the same, and with others a 
little larger than last year. In Chicago the demand for 
cheap peas is active. The local wholesalers are not buy- 
ing finer grades at present, and will wait at least until they 
can check up deliveries. Quite a good deal of business 
has been done here in very cheap goods, and some low 
figures have been accepted. inew York also reports busi- 
ness in cheap peas. 

Apples.—This item is inactive here, yet there is some busi- 
ness, and the feeling is quite noticeably improved over what it 
recently was. New York State packing No. 10 apples are gen- 
erally held at $2 per dozen, f.o.b. shipping points. We heard 
of an offer within the last few days of $1.95 for a big block 
which the packer turned down. A sale of Michigan 10s was 
made here this week at $1.80 delivered. 

Beans.—The condition as to string beans in the Chicago 
market isn’t changed to any noticeable extent since last 
week’s report, remaining quiet. The general prospect for the 
pack looks favorable. Crop conditions are good in New York 
State, and some demand is being had. String beans at 
Baltimore are quoted firm at 45 to 47144¢ No. 2 standards, 
65¢ for No. 3c, around $2 for No. 10s, same prices on the 
different sizes of white wax strings. 

Blueberries.—The packing of blueberries is in progress in 
Maine and the effects of the drouth in that state are plainly 
visible, according to THE CANNER’S private advices. Sales 
were made in advance of the packing season at $1.30, though 
all the business offered by buyers could not be accepted, 
owing to being sold out, and no blueberries are offered at 
present; but the season may be longer than usual. The 
Maine crop is estimated at 30 to 50 per cent. 

Sardines.—Domestie sardines continue firm at unchanged 
quotations. Reports from the Maine coast note a small 
run of fish, as has been the case all the season, and packers 
are unable to catch up with their orders, on which they 
are at present far behind. 

Oysters.—Oysters are quiet, though prices remain on a firm 
basis. Current quotations on Chesapeake Bay oysters at Bal- 
timore are as follows: No. 1, extra lunch, $1.25; No. 1, 6-oz. 
selects, $1.40; No. 2, 12-0z. selects, $2.75; No. 1, 5-oz. stand- 
ards, 75¢c; No. 2, 10-oz standards, $1.50; No. 1, 5-oz. stand- 
ards, (tall cans) 77144c; No. 2, 10-oz. standards, (tall cans) 
$1.55; No. 1, 4-0z. cove, 70ce; No. 2, 8-0z. cove, $1.35; No. 1, 
light weights, 42144c; No. 2, light weights, 80c. 

Salmon.—The event of the week was the announcement 
on Monday of opening prices on Alaska salmon, the prices 
being as follows:— 


EG. ENS 06:0, kk ga Wold en Muaeies Bao oD $1.15 
NE Naess 46.5.4 Av opere ka eeceneack seu 1.35 
BE IN ob aid iio bo-W eisia tie plaid aks 3a okies -90 
8 ae pe ce dam tweens -70 
EL, 'd:5.0'o pwaek daa contends vied eee -70 


Sales at these opening prices, which are about what the 
trade expected, are reported very good since Monday’s an- 
nouncement. 








Dried Fruit Market 

















A very fair volume of dried fruit business has been 
transacted locally during the week reviewed, largely con- 
fined to spot stuff. Some of the jobbers, those who had any 











Armsby’s 1907 Cipher Code is compiled -especially 
for Canned Goods and Dried Fruits. It-is up to date. 
Price $5,00. The J. K. Armsby Co., San Francisco, 
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early purchases, have been taking profits. The dried fruit 
situation is a good deal firmer on the Coast, where the ten- 
dency is advancing. Prunes are strong and advancing, the 
market on Santa Claras being at 4%4c, bag basis; 40s are 
at a premium of 4 to %e, and 30s, % to le. Italians are 
quoted in the Pacific Northwest at 34, bulk basis; petites, 
34e. 

Raisins.— Quotations here are 7%e for faney No. 1 seeded 
raisins; choice, :¢; 2-crown loose, 5c; 3s, 4s, 6c. These 
show advances since our last report. Quotations on seedless 
museatels are 4%¢ per pound; sultanas, 5c; Thompson’s, 
5\%4e. Estimates of the crop have been reduced, the latest 
figure being for 50,000 tons, whereas earlier estimates were 
for 80,000 tons. The sunburn damage amounts to some- 
thing like 25 to 30 per cent. 

Peaches.—Standard fruit 


5\ye; 


is quoted at 5%e¢ per pound; 
choice grade, 644¢; extra choice, 6%c; fancy, 7%e, f.o.b. 
coast. Faney peaches are expected to be searce, and some 
of the packers are making no offerings whatsoever. 

Apricots.—Choice apricots are quoted at 84 to 8%e per 
pound; extra choice, 8% to 9e. 

Apples.—No change in 
rule, prime 50-pound boxes, 


Former quotations 
extra choice, 


apple prices. 


6144¢; choice, Te; 





Pickles and Kraut 











Pickles.—The outlook for the pickle crop is not at all en 
couraging. While there has been a lot of rain recently, the 
vines were so damaged by dry weather that they will not 
bear as they would have had they not been set back. Frost 
in Michigan as recently as the 8th of August did con 
siderable damage. It is estimated that there will not be 5U 
per cent of a cucumber crop in that State. At Ripan, Mich., 
the blight is reported so bad that several plants are shut 
down entirely. The blight is somewhat similar to the bean 
blight, and leaves dark spots on the cucumbers, which do 
not come out. Prices have advaneed fifty cents per barrel. 
The crop within a radius of thirty miles of Chic ago is fair; 
no disease has attacked the vines, and the recent rains have 
been beneficial. 

Kraut.—Reports coming in from several points state that 
dry weather has damaged the cabbage to such an extent 
that factories will not be opened. ‘the cutting this year 
promises to be small. Some say it will be less than half 
the quantity cut last year. Heads are small and the rav- 
ages of worms are becoming serious. The average price to- 
day is $5 for 45-gallon casks, Chicago. A number of large 
packers have withdrawn from the market. 








Canners’ Supplies 








Cans.—No change has occurred during the week reviewed 
in prices on packers’ cans by the leading manufacturers. 
Quotations remain as previously given. They are repeated 
below as follows:— 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 


No. Is., 1% im. opening .......cccccccvcnrccccccccces $10.20 
NG. 2m, 295 Im. OMOMER™ 2... cc cccccccccccccccccccscces 14.00 
No. 2448, 21-16 im. opeming ........cccccccccccccccecs 17.80 
No. 88, 2 1-16 in. opeming ......cccccccccscccccccccccs 18.40 
No. 10s, 2% im. opening ...........-+2s+0- tsccacecs Gee 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 


BB IM. cccccccccccccccccseccves «seeeeee8 .75 per thousand 
BAND Ws cccondccescscescece deecenceeants 1.10 per thousand 
STE Te cccccccces aeecacaenesee ececeseees 1.25 per thousand 
LIS chad ennddseen0enteeeeds eee «+--+ 140 per thousand 


The Continental “Can Company’s quotations on cans for 
season’s delivery are as follows: 
WRG, Be, BGG GR, CROMEE 0 ccc cccccccccccccccccccccccnsoMaOee 
No. 2s, 1% in. opening ...... ddeteceanedaudedneg ack 
No. 2%, 2 1-16 in. opening ... idvdpuaciteace ae 
We. Se, 81-16 im. Opeming .....cccccccccccccccccccscce SMO 
No. 10s, 2% in. opening....... eeeee 45.00 


eee weer eee eeereee 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M. 
39% imah .cccccce oceessonecee bign Oh 6baceabiaecee cove 6.75 
21-16 inch .....-.00. Sd dcqesocdpocsecss ihetnccecene - 110 
27-16 inch .....ccce. ccccccccces ccccccccces isons oe - 1.40 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differe..ials for special openings: 


Mao. Bt, E56 Ei, GMM nico cccceccscessdcscecccescss $10.20 
Na. Sh, B95 5, GOORIN 0.0 oki vce ciscdvccieviccsccscesess 14.00 
No, 2468, 21-16 im. Opaming .....ccccccesccccccccces - 17.80 
No. 38, 2 1-16 in. opeming .....ccccccecscccccccccccces 18.40 
be ge  errerrrrrorrirre rrr er rrr rrr 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 
it |S ccctakiacddswwawan dieses diode dedi dieseiscaal $11.50 
OG D  ccdactudcarwhwad<sided dade ddsdeebhibes + e00c00 15.75 
NO. 3, 47 iM, cece cee ccc ec cereeeeeerseceeeeseeseeees 21.00 
ee 2 eee Sip pac Dense wehen sebaredbasecinadcas 21.50 
No. 3, OK Me ux ina raked ce bec eaawerd mek wasn ouecdacl 24.00 
Be schiidbiciee se aber dey ake en niedenneeenstnean - 46.00 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b, 
Buchanan, Va., for delivery during season of 1908, as follows: 
ee ee PESTS ey Or Terre $14.40 
No. 3, 2 1-16 in. opening.............. Cope vevcesase 18.40 

Usual differences for other size openings. 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


Bee.. Se, 9G TAs CIEE. 0.5.0.0 s cicciccwccccsccccccicess $14.00 
No, Ss, 21-16 1B. COGMIBE occ scccscccoscsccececccsece 18.40 
Pa, Ts ee a EE 6-6 sn 657.9.4,0 nt ncnpacence 45.00 


The Union Can Company’s quotations on solder-hémmed 
caps for the season of 1908 are: 


1yzinch OE SCE Oy EE EET OE Le $ .75 per M 
WON Sa Shs 04 Aa pea he neteeeeeneRseeener oe 1.10 per M 
SED 6-546 6284545 oA 54 ghee ee ean meee nean 1.40 per M 


The Southern Can Company quotes f. 0. b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the seasen as 
follows: 


a I oc ang, Mean) ale ba ew aw ide $10.20 
NE ee Oe ee eer ee ae Oe 14,00 
Sn SNS 5.4.5. <5 aan ss Ca ened deeamanedeendae eee 17.80 
Ok EEL ok du nec cscs edaedas dGe eee aneronsecen 18.40 
DO, Ch cdcdivccéanbaatenacbun senacde sie au 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thou- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin.—Continued lack of demand from consumers has 
placed sellers on the anxious seat, and in spite of the foreign 
bull element, prices have sagged during the week some 60 
points with indications rather favoring a still further de- 


cline. We quote as follows for delivery f.o.b. New York:— 

Spot August Sept. 
oe Se errr re $30.05 $30.00 $30.00 
Re Bsa s oi one aves 30.20 ey ving 
oe 2 SS Sf err ee ror 30.00 30.00 29.95 


Tinplates—Nothing of special interest has oceurred in 

this market during the week. 
Prices are unchanged as follows, f.o.b. 
Bessemer Steel Cokes. 


mill :— 


ee Te. ee Ig big 00 0d ie o40 49 0-99 -600-00 < 0-5 ace $3.85 
0 ee Es Hains. 6 Katara cdtengeees dss 3.70 
eS CU ee ev ens Sareea 3.65 
te ee Ee ee Ca 3.60 





ASSOCIATION HABIT IN NORTHWEST. 

The prune packers in the Pacific northwest have 
taken up the association habit and are intending regu- 
lating buying and selling terms on prunes there this 
year.—California Fruit Grower. 











Armsby’s 1907 Cipher Code, the only loose leaf Code 
on the market. Keeps strictly up to date each year. 
Do you? Price $5.00. The J. K. Armsby Co., San 
Prancisco, Cal. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 





q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. | 


q@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q@ They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


q@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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MAINE. 
Hope, Me., August 13, 1908. 
Epirok CANNER: Our corn crop in this section is looking 
better and we think there will be 75 per cent of a crop. 
L. P. TRUE. 
Corinna, Me., August 14, 1908. 
Epitok CANNER: Prospects are favorable for a fair yield 
of corn. Will begin packing probably two weeks earlier than 
last year. NORTHERN MAINE PAcKING Co. 





CANADA. 
Hamilton, Ont., August 14, 1908. 

Eprrork CANNER: We are in receipt of your esteemed letter 
of the 6th inst., requesting information as to prospects for 
corn and tomatoes in Canada this coming season. 

Re Corn—The seed showed very poor germinating qualities. 
Weather conditions on the whole are favorable, although the 
dry weather has curtailed the prospects for a pack in some 
sections. The season will also open earlier than last year. 

Re Tomatoes—In the eastern section of the country there 
is considerable loss of plants through grubs. The season is 
earlier than last and the present prospects are for a good crop. 

CANADIAN CANNERS, LIMITED. 





KENTUCKY. 
Sebree, Ky., August 13, 1908. 
Epitok CANNER: ‘The worst hail storm that ever was known 
in this section of the country fell Monday evening, the 10th, 
at 7 o’clock, totally destroying some crops and damaged others 
75 per cent. We had 160 acres of tomatoes that looked well, 
but now we can not possibly get 25 per cent of a pack. We 
have seen some of the crop where the vines were beaten to 
the ground and not a tomato on them. 
SEBREE CANNING COMPANY. 





NEBRASKA. 
Nebraska City, Neb., August 13, 1908. 
Epirok CANNER: The continued wet weather delaying plant- 
ing and cultivating, followed by extremely dry weather, has 
reduced our acreage and our output fully 50 per cent, if not 
more, so that our prospect for corn pack is very slim indeed. 
OTOE PRESERVING COMPANY. 





WISCONSIN. 
Onalaska, Wis., August 15, 1908. 
EpitorR CANNER: Our pea pack for 1908 is less than four- 
fifths of 1907 pack from 10 per cent increase in acreage. Too 
dry for corn and cabbage. 
ONALASKA PICKLE & CANNING COMPANY. 


Randolph, Wis., August 15, 1908. 
Epitork CANNER: Our late peas were injured by the drouth, 
but, on the whole, our yield per acre averaged as well as last 
year. RANDOLPH CANNING COMPANY. 


Depere, Wis., August 15, 1908. 
EpitoR CANNER: Our pea pack, while a fair, average qual- 


tl | 


ity, is short. Excessive rains in May and April and prolonged 
drouth in July caused the shortage. 
DEPERE CANNING Company, 
Sturgeon Bay, Wis., August 15, 1908, 
Epitok CANNER: We finished packing peas August 8. Our 
Alaska yield was fair, but as we had to let part of our acreage 
go to seed, our pack of this variety will be less than our 
orders. The sweet peas were cut short by the drouth and will 
not make half a crop. CraRY CANNING CoMPANyY. 
Markesan, Wis., August 15, 1908. 
Epirok CANNER: Our pea pack is 20 per cent short of 1907, 
It is a question whether we put up corn at all, as our acreage 
is small and some fields very poor on account of drouth. 
MARKESAN CANNING COMPANY. 
Waterloo, Wis., August 15, 1908. 
EpiroR CANNER: Crop of early peas was about normal. 
Late peas damaged 25 per cent in yield by hot, dry weather. 
WATERLOO CANNING & PICKLING ASSOCIATION. 
: New Holstein, Wis., August 15, 1908, 
Epiror CANNER: The pea pack for 1908 is 70 per cent of 
what we had in 1907. 
New HOLsTEIN CANNING ComMPANy. 
Green Bay, Wis., August 15, 1908. 
Epirok CANNER: Our pack this year is about 80 per cent 
as compared with last year. Some of the early Alaskas were 
light yield on account of the late frost which affected early 
Alaskas badly, but the later Alaskas were very good yield. 
The sweet peas never looked better than they did six week 
ago, but four weeks ago a severe drouth set in and during 
that length of time we were absolutely without rain, with the 
most continued extremely hot weather that we have had for 
years. As a result, our pack of sweet peas was cut short. We 
are just finishing up on sweet pease at the present writing. 
Wma. LARSEN CANNING COMPANY. 


Sheboygan, Wis., August 15, 1908. 
EpitoR CANNER: All pea canners in this section are through 
for the season. We have had about a two-thirds yield. She- 
boygan county did not have rain between July 5 and August 
11. This was too much for Alaska and other early seed. The 
sweets saved the situation and withstood the intense heat well. 
Rains on west shore of Lake Michigan during the growing 
season were local and yields will on that account vary with 
different canners. There is no doubt of a considerable short- 
age for Wisconsin. We are pretty well sold out and look for 
a, stiff market on canned peas. 
LAKE SHORE CANNING COMPANY. 
Wausau, Wis., August 14, 1908. 
Epitok CANNER: Our pea pack was finished on the 7th, 
with a little larger pack than last year and quality some better, 
from about 100 acres Jess ground planted. 
Wausau CANNING COMPANY. 
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Generators, Stills 





Tanks than the square sawed croze generally used. 











Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
plained (not sawed) and our beveled, crozed staves make much tighter 


WENDNAGEL & CO. ***2iiezis** 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 








Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 4 447 W. 14th St.4 
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Oostburg, Wis., August 15, 1908. 
Our pea pack is almost over; will finish 
Pack, as compared with last year, about 70 
OOsSTBURG CANNING COMPANY. 


EpiroR CANNER: 
on the 15th inst. 
per cent. 

Fall River, Wis., August 15, 1908. 
Our output is 647,000 cans of peas from 
Fatt River CANNING COMPANY. 

Cedar Grove, Wis., August 15, 1908. 

Epitok CANNER: Finished packing peas yesterday. Total 
eases, 23,780. Late pea crop was very poor; excessive heat 
and drouth. THE DutTcH CANNING & PICKLING COMPANY. 


EDITOR CANNER: 
317 acres. 


Sturgeon Bay, Wis., August 15, 1908. 
EpiroR CANNER: Our pea pack for 1908 shows a 30 per 
cent shortage as compared with that of 1907. 
THE REYNOLDS PRESERVING COMPANY. 


Chilton, Wis., August 14, 1908. 
EpitoR CANNER: We just finished our pack yesterday, run- 
ning about 25 per cent behind last year’s pack. Quality good. 
Acreage about the same as last year. Small percentage of 
ripe peas. CHILTON CANNING COMPANY. 
Eau Claire, Wis., August 15, 1908. 
EpitorR CANNER: We had about 40 per cent of a pea pack 
as compared with last year, on same acreage. 
LANGE CANNING COMPANY. 
Fredonia, August 15, 1908. 
EpitoR CANNER: Results on pea acreage about 75 per cent 
of an average yield, and not much better than two-thirds of 
a crop compared with our yield for 1906. Did not get as 
many cases as last year from about 100 acres more seeding. 
FREDONIA PRESERVING COMPANY. 





NEW YORK. 
Cazenovia, N. Y., August 15, 1908. 
Peas about a normal crop. Quality finest 
CAZENOVIA CANNING COMPANY. 
Canastota, N. Y., August 15, 1908. 
Epitok CANNER: Pea pack in this section about 75 per cent 
of a crop as compared with 1907. F. F. HusBBarp. 
Wayland, N. Y., August 15, 1908. 
EpitoR CANNER: Our pea pack is a trifle larger than last 
year, due to an increased acreage. It was considerably less 
per acre, however. WAYLAND CANNING COMPANY. 


EpirorR CANNER: 
ever raised. 


Franklin, N. Y., August 15, 1908. 
Epitok CANNER: Finished packing peas today. Total pack, 
15,250 cases, against 20,918 cases in 1907, and against 47,912, 
largest pack any previous year. This year is smallest in ten 
years. FRANKLINVILLE CANNING COMPANY. 
Waterloo, N. Y., August 15, 1908. 
EpitoR CANNER: We have finished packing a normal acre- 
age of peas, and find that the yield is about three-quarters of 
what it should be. Quality is very good. Corn we find very 
uneven. Some pieces that got a poor start will yield little or 
nothing; other fields make a good showing owing to frequent 






rains of late. 


Our acreage is only half what we usually grow, 
WATERLOO PRESERVING CoMPANy, 


Canastota, August 15, 1908, 
Epiror CANNER: There has been no rain in this section for 
several days; in fact, it has been several weeks since we had 
rain enough to do any good. Our pea pack was very light— 
less than half of what it was last season. Corn is uneven and 
the acreage is less than usual. We do not expect more than 
40 per cent of the average acreage. 
CANASTOTA CANNING COMPANY, 
Rome, N. Y., August 15, 1908. 
Pea pack was about 25 per cent less than 
Fort STANWIX CANNING COMPANY, 


EpitoR CANNER: 
in 1907. 


Albion, N. Y., August 15, 1908, 
Epirok CANNER: Our pea pack this season is 25 per cent 
less than in 1907. 
CANNING 


ORLEANS COUNTY COMPANY. 


Mt. Morris, N. Y., August 15, 1908. 
Our pea pack this season is 60 per cent. 
JOHN F. WHITE Company. 


Epirok CANNER: 


New Hartford, N. Y., August 15, 1908. 
Epiror CANNER: Our pea pack was finished on the 12th 
inst. It is almost exactly the same number of cases as in 
1907, but our acreage was 25 per cent more. Quality was not 
as good as in 1907, owing to dry, hot weather. Our corn aere- 
age is much smaller than it was five or six years ago. Growers 
prefer to raise field and ensilage corn on account of the ex- 
tremely high price of mill feed. The yield of corn per acre 

bids fair to be very good. 
New HARTFORD CANNING COMPANY. 








Indianapolis 











Indianapolis, Ind., Aug. 17, 1908. 

Epitor CANNER: Following weeks and, in some instances, 
months of the hottest, dryest weather in years, Indiana was 
favored with a good heavy rain last Wednesday night, which 
extended practically all over the state. While this was a 
relief to the suffering crops, its effect has not been so great 
as to weaken prices any, or to elicit any interest from the 
buying trade. 

Buying continues very light. Jobbers all over the country 
believe that they will be able to buy all the tomatoes they 
may want at 80c, and will not pay more than that, while 
packers are firm in their ideas that prices will not decline, 
and will not sell a ease under 8214e at present, some asking 
85e. 

There is not much interest in future corn at 6214c for good 
standard brands, but there is a good demand for spot stock 
at 60 to 621%4e. 

The pea pack is now over and was in some instances short. 
The cheaper grades are about cleaned up, but there is not 
much interest in the better grades, unless at specially low 
figures. There are no very large stocks in packers’ hands in 
Indiana. Wa. DUGDALE. 











My ad changes every week. Some 
week I shall convince YOU of YOUR 
NEED of a good cost system. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
CHICAGO 


29 Michigan Ave. 

















“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 





i SS PRICE, =: $35.00 
ficMeans & Tripp 
ENGINEERS 
607 State Life Bidg. INDIANAPOLIS 
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light runs of pink salmon, and unless better runs develop, their 


























———— . T . 
packs will be poor. No news has been obtainable yet from 
= Oo maha Central Alaska. SOcKEYE. 
Omaha, Aug. 17, 1908. 
Epitor CANNER: The market on canned "goods in this ter- Portlan d 
ritory seems to have strengthened considerably in the past 


few weeks. It seems that some of the sections which needed 
rain have been fortunate enough to have it, which really makes 
eonditions look a little bit better for a larger yield, espe- 
cially so in Missouri. ore 

A great many of the tomato packers seem inclined to hold 
out for higher prices, which they seem confident they will 
secure. 
eithere is not much interest taken in either spot or future 
corn at the present time. There is plenty of spot corn being 
offered, but not at prices attractive to jobbers. Summing the 
situation up, there has been a very healthy trade on future 
eanned goods, while, of course, not nearly as large as last 
year; still, business is in a healthy condition. : ; 
“There seems to be almost any price going on California 
dried fruits, as no packer seems to have the same differential 
on the price of raisins. 

Some deliveries of Wisconsin peas have not been up to ex- 

tations and these by well known packers; however, it may 
be said that the general pack is of excellent quality. . 

POT. 








Seattle 














Seattle, Wash., Aug. 15, 1908. 

Epiror CANNER: ‘Tangible reports coming in from the va- 
rious packing districts on the 1908 production are giving 
brokers a basis to proceed upon, and active work has com- 
menced in the selling of futures. Indeed, a few small ship- 
ments from Alaska have already been sold and are now on 
their way to the Atlantic coast, but the major portion of the 
pack will not be available for some time to come. With the 
conclusion of the pack of sockeyes, brokers have announced 
the opening prices for 1908, which are as follows: One- 
pound talls, $1.60; one-pound flats, $1.75, and half-pounds, 
$1.05, f. o. b. Seattle. Prices on cohoes are also named, as 
well as on pinks and_chums. These are as follows: cohoes, 
one-pound talls, $1.05; flats, $1.15; halves, 75c; pinks, talls, 
75e; flats, 80c; halves, 65c; chums, one-pound talls (only size 
packed), 70c. 

The pack of sockeyes, owing to a better run than was ex- 
pected, will be fully 40 per cent larger than last year. This 
larger pack and the fact that the price was too high last 
season, resulted in the naming of a price this year that is a 
5e per dozen reduction. As already stated, the Columbia river 
price remains at the same level as last year. The pack on 
the river is by no means over and will continue for a number 
of weeks yet. At the present time, the pack is about 15 per 
cent higher than at this time last year. Whether this lead 
will be maintained or decreased by subsequent developments 
is entirely conjecture. 

Reports from certain portions of Alaska are encouraging. 
The Bristol Bay pack is far ahead of that of last year, and 
portions of Southeastern Alaska have done well. The canners 
south of Icy Straits in this district, however, have had very 











Portland, Me., August 17, 1908. 

Epiror CANNER: At the time this letter goes to press some 
(not all) of the Maine corn factories will have commenced 
operations for the pack of 1908. This is a little earlier than 
usual, hence the danger from frost is not so great as when 
the season opens later. It gives more chances to pack the 
growing corn at the exact moment when the best results are 
obtainable. Within a week more rain has fallen, and it has 
done much good, although it came down like a bombardment 
at some points. The sun has shone too hot for comfort, but 
just right for the crops. In fine, everything points to ideal 
conditions, and the best results from the acreage planted. 
Every ear of corn is sweet and tender, full of sunshine and 
flavor. It has the promise of the old-time high grade quality. 

There have been no sales of consequence reported, and few 
offers to sell. Prices rule firm, and, without doubt, many 
buyers await the exhibition of new samples and price before 
making their purchases. High prices do not always indicate 
high quality, but may measure only the cost of fancy labels. 
There is a little (very little) fancy corn held for more than 
the market price, say $1.00. Much of the rest of it is good to 
inferior standard, but has been held above its real value. 
However, good, bad and indifferent, the total stock now on 
hand is the smallest for many a year. I look for an active 
market this fall, for orders far beyond the ability of some 
packers to fill have poured in. Certain labels that have been 
well advertised have been sold to the limit, and heavy orders 
turned down. The gap to be filled this season is a large one, 
and but little Maine corn will be carried over next winter. 

The sales of gallon apples are so light as hardly to make 
a market. My opinion, gathered from various sources, points 
to a fair, but below the average, crop in Maine, although 
certain sections of the state vary much. In some communities 
it looks as if last year the trees had worked ‘‘overtime,’’ and 
were on a vacation. I think there are several thousand cases 
of nice gallon apples left over. I have my personal opinion 
how many, and these are offered at $1.75. Still New York 
goods are freely offered at that. Now all these offers are 
below the packing cost, with the fresh fruit lower than it 
can possibly go this year. Packers can have no encourage- 
ment to go into a losing game, hence I think in 1908 you will 
find that a great many ‘‘burnt children’’ will ‘‘dread the 
fire.’’- In Europe the apple crop is reported very good, hence 
the demand abroad should be less than usual. The state of 
New York is reported to have at least a full crop visible, 
while the Middle West is not in such a bad shape as last fall, 
with a record breaking crop coming in Oregon, Washington, 
ete. Our exporters of apples consider the totals to indicate 
a much larger crop than a year ago, and of superior quality. 
Buyers can do their own figuring, and sellers have the same 
liberty, for I have given the apparent facts. 

High as is the price of lobster in or out of a can, the de- 
mand continues full as large, and in some sections larger, than 
for several seasons. For a time buyers held off, but the de- 
mand has really increased. 

Both canned clams and ‘‘bluebacks’’ are as quiet as a 

















e Overhauled Cerliss Engines 
One 18x42 right-hand Atlas Corliss engine. 
One 20x48 Cooper Corliss engine. 


Automatic Engines Ready for Service 

One 9x14 left-hand Atlas side crank. 

One 10x16 Atlas automatic side crank. 

One 10x12 Am. Blower Co. center crank. 

Two 10x16 Bullock straight-line automatic engines. 
Slide Valve Engines for | Shipment 

One 9x14 Atlas slide valve engine. 

One 9x12 Erie City center crank. 

One 10x15 pressure center crank. 

One 12x20 Atlas side crank. 

Two 60x16 Standard horizontal tubular boilers. 


Write for free illustrated catalogue No. 105. 





Machinery, Plumbing, Heating Material and Supplies 


CENTRAL MACHINERY & SUPPLY CO., 


Two 66x18 Standard horizontal tubular boilers. 
Four 72x18 Standard horizontal tubular boilers. 
Three 66x16 high-pressure — riveted, butt-strapped. 
One 25 H. P. es Iron Works firebox boiler. 
Firebox and vertical boilers of all sizes. 
One 150-horsep2wer Kroshell heater. 
One 500-horsepower Stillwell-Bierce heater. 
One 18x10x12 Underwriters’ fire pump. 
Receiving and pressure tanks of all sizes. 
Ten exceptionally fine smokestacks, from 16 to 60” in diameter. 
Headquarters for shafting, hangers, pulle bel 
pipe of all sizes, casing, valves, ttings. (both thread rr 
langed), heating apparatus and plumbing ‘supplies. We sell 
direct to the consumer. 


We will take case goods in part payment. 


:-: 547-559 State Street, CHICAGO 
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Quaker Sunday. The call for Maine canned squash, pumpkin 
and stringless beans is on the increase. The stock of Maine 
eanned baked beans, except for fancy stock, is exhausted, but 
no Southern stock seems to fill the bill. Some do excellent 
work, of the kind, but it is a good deal like a native of Kil- 
larney trying to talk Dutch with an Irish ‘‘accent.’ 

As a rule the local business in canned goods is unusually 
good. The state is filled almost to its limit of acecommoda- 
tion with summer tourists, but vacation time is nearly over; 
then ‘‘up and at it’’ again. INDEX. 








New York 











New York, August 17, 1908. 

Epirok CANNER: The principal feature in canned goods 
during the week has been the continued strong situation in 
California canned fruits throughout and the general upward 
tendency noted. In other lines changes have not materially 
affected the situation, though here and there trade has been 
fairly active and sales have, on the whole, been better in some 
leading sorts. 

Spot and future tomatoes have been a —— firmer, based 
upon a quotation of 75¢ regular terms f. o. b. factory for full 
standard Maryland 3s. It is understood, ‘hare, that stock 
at 75¢ regular terms is more difficult to secure and holders 
offer subject to confirmation by the owner. The ruling quota- 
tion is given as 771%4c¢ regular terms f. o. b. factory, and 
here and there a packer wants 80¢ regular, which virtually 
puts him out of the market under present circumstances. De- 
mand for both spot and future 3s is slow, with buyers indif- 
ferent and taking goods only as they need them. New Jersey 
3s are quoted at 90 to 921%4e for futures, while $2.20 to = 25 
is asked for gallons f. o. b. factory. The 54-inch and 5 
inch eans call for the regular premiums over standard sizes. 
Spot 2s are dull, with interest limited to relatively small pur- 
chases. In gallons practically no interest is shown. Buyers 
want very few and are disposed to make few purchases be- 
yond actual requirements. Recent advices from Maryland 
place the output at not over 70 per cent of last year’s pack. 
But this information will not worry anybody particularly. 
Some reduction would improve the demand materially. 

Fine grades of peas are firm, but standards are selling at 
a wide range, or are not selling at all. The market is uneven, 
to say the least, though here and there a buyer comes who 
wants a fair quantity. 

Southern Maine style corn is firm for future delivery, with 
65e f. o. b. factory quoted. Probably little, if any, buying 
has been done at this quotation, but bids of 60c¢ f. o. b. fae- 
tory have been declined on lots ranging from 2,000 to 3,000 
eases. Ordinary standard State corn has sold at 67%4e de- 
livered. Some Western stock has been offered at 70¢ delivered. 
Buyers have shown no disposition to take hold. State fancy 
is held at 80 to 85e delivered. Offerings at 80¢ on futures 
are more numerous. Spot Maine corn is firm and sparingly 
offered, especially the fancy grades. The quotation for fu- 
tures is still 85e f. o. b. Portland, Me. A good deal of dif- 
ference of opinion exists regarding prospects for the coming 
pack, but a majority seem to think that the outlook has im- 
proved recently. 

Only a dull interest is reported in gallon apples, with State 
pack quoted at $1.75 to $2.00, as to brand. Maryland gal- 


lons can be bought for $1.50 to $1.60 f. o. b. here. Some 
pressure to sell is noted, but business is light. 
A few State pie peaches are offered at $2.50 here, though 


this quotation attracts little notice. Southern unpeeled pies 
are quoted at $2.20 f. o. b. factory, but it is possible to shade 
this figure on firm offer. Gallon peeled pies are quoted up to 
$3.00 for best stock. The market for California peaches and 
apricots is firm for the fine grades. The tendency is strongly 
upward. Buying is upon a limited seale and buyers take only 
enough to fill requirements as they develop. Low grades, 
standards and seconds in all varieties of California fruits are 





still neglected. The upward tendency upon extras and extra 
standards is marked and increasing. 


Pineapple is offered with a good deal of freedom, and it 
is understood that concessions would be accepted. Neverthe. 
less buyers are not attracted and business is quiet. 

Spot salmon is fairly steady, but buying continues upon a 


small seale. Red Alaska talls can be bought at $1.4214 to 
$1.45, and some business has been done within the range 
noted. Red Alaska talls have opened at $1.15, flats at $1.95. 
A fair business has been done in new pack sockeye at open- 
ing basis. Flats and talls constitute the bulk of the sales 
made. Spot medium red is steady within the range noted. A 
fair business is done in new pack Columbia river chinook, 
HARLEM, 


New York, August 15, 1908, 

Epitok CANNER: Packing is now ended in Singapore, the 
output being 15 to 25 per cent less than for last year; prices 
are accordingly firmer with light stocks. 

In Bahama, Porto Rico and Cuba the packing will be fin- 
ished in a few days, several packers still having a good quan- 
tity of unfilled cans, which indicates a considerable shortage 
at these points. 

One large packer is reported to have 30,000 cases of empty 
tins to carry over. 

The Hawaiian pack will probably be much larger than last 
year, this being the only section showing an increase. 

CHARLES T. Howe & Co. 








Baltimore 








Baltimore, Md., August 17, 1908. 

Epitok CANNER: About a month ago I wrote you that, in 
my judgment, it would not be safe to expect an aggregate pack 
of tomatoes for this season exceeding 9,000,000 cases, and I 
gave you my reasons for such a low estimate as compared 
with the pack of 1907. Since that time, the Tri-State Packers’ 
Association, after making a careful canvass of the prospects in 
the three states of Maryland, Delaware and New Jersey, has 
issued a statement saying that the pack for these three states 
will not exceed 68 per cent of last year. If the same condi- 
tions pertain to the West (and I am given to understand that 
the prospects are no better in the West than in the East), then, 
based on the Tri-State Association report, the pack for this 
year will be about 9,200,000 cases, or very close to what I 
estimated about the middle of July. 

I think now, however, that both these estimates are too high 
by at least 1,000,000 cases. The yield from the first and sec- 
ond early patches in New Jersey was ridiculously small, and 
the pack was so light from these crops that it is hardly worth 
while taking into account at all in connection with the total 
packing. In ordinary years, Baltimore packers put up any- 
where from 250,000 to 300,000 cases of tomatoes from stock 
transported to this city from Jersey, but this year I do not 
believe the total packing exceeded from 50,000 to 60,000 cases. 

The late patches are not showing up at all well in the mat- 
ter of blossoms and fruit. When the drouth was broken and 
the heavy rains fell, the blossoms that were on exposed parts 
of the vine were badly beaten off, and then the rains gave 
the vines themselves such a new lease of life that they started 
on a vigorous growth, and did not seem to pay much attention 
to blossoming, so that the present condition is that, although 
the vines look green and healthy, yet there are very few to- 
matoes or blossoms cn the vines. I am convinced, therefore, 
that the pack for this year will not very greatly exceed 8,000,- 
000 eases, and we are likely to see quite a scramble for toma- 
toes before the season closes. Of course I realize that buyers 
are showing supreme indifference, and this indifference may 
have the effect of retarding or holding back the advance, but 
unless the consumption falls off tremendously there will come 
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a time when buyers will have to take hold, and then some 
surprising changes may happen. : , 

One very significant thing in connection with present pros- 
pects is the fact that two or three large tomato packers have 
been on the market to buy during the past week, but I under- 
stand they did not succeed in getting many goods at 75c, 
which was the figure they put as their limit. I do not believe 
either that some of these packers who are now willing to buy 
at 75¢ really need the goods to cover future sales, but they 
simply think that standard tomatoes at that figure are a good 
investment, as they can see no prospect of being able to pack 
tomatoes in Baltimore except at a cost of more than 75e. 
Raw tomatoes are bringing in Baltimore from 45 to 50¢ per 
bushel, which is equivalent to from $15.00 to $16.50 per ton. 
Any tomato packer can figure out for himself what three-pound 
standard tomatoes will cost on the basis of the above figures 
for raw fruit. 

Packers here are now very busy on peaches, but much to the 
surprise of everyone there is anything but a glut of raw fruit. 
So much has been said during the past two or three months 
about a large peach crop that nearly every one expected to see 
peaches quite a drag on the market, but the very opposite is 
the case. None of the packers seem to be getting enough 
fruit to run their houses to their full capacity, and for what 
they are getting they are paying at least 40 per cent more 
for the fruit than they expected they would have to do. At 
the prices now being paid, I figure that No. 3 second yellow 
peaches must be costing the packers about $1.00 per dozen, if 
they give anything like a fair fill. This should be the heavy 

ich week, and if there is no break in prices during the next 
seven days, then the idea of a peach glut may be abandoned. 
The fact of the matter is, that while the peach trees have 
on them quite a fair quantity of fruit, yet there is nothing 
like as many trees now in bearing in Maryland, Delaware, 
Virginia and Pennsylvania as there was a few years ago, and 
as the demand for quick consumption is very heavy, and the 
inereased railroad facilities for transporting perishable freight 
now make it so that the fruit growers have a larger territory 
in which to distribute their products, the result is this: that 
the packers here have to enter into keen competition with the 
prices for quick consumption, and they really have to base 
their prices for packing on a higher plane than existed when 
the demand for quick consumption was much less than it is 
today. It is my judgment that good No. 3 second yellow 
peaches are a bargain at from $1.00 to $1.05 per dozen, and 
that they will seem cheap in less than two months’ time. Some 
goods are being offered out at lower figures than these, but 
all I would say to buyers in connection with these lower priced 
goods is to caution them to see samples before purchasing. 

Business in the general line continues very quiet, with the 
exception of corn, and-for this article there is a heavy demand, 
but buyers want to purchase at prices that prevailed a few 
weeks ago. Sellers, however, are firm on the’ new basis of 
prices, which are 67144 to 75e for Maine style, according to 
quality and style of package. TARTAR. 








New York Dried Fruit Market 




















New York, August 17, 1908. 

EpITOR CANNER: Not much interest has developed in Cali- 
fornia dried fruits. In nearly all instances the trade has 
purchased sufficiently for early requirements and is now await- 
ing the outcome of crop conditions and the general turn which 
affairs may take. Conditions are fairly favorable, on the 
whole, though the tendency is toward quiet rather than activ- 
ity. Nevertheless there is a strong undertone to the market 
which promises to continue and which will likely keep the trade 
in practically the same position as at present, indefinitely. 

The contract question has ceased to exert much influence 
here. So far as can be learned it seems impossible of settle- 
ment for this season, and buyers are proceeding upon the 
assumption that it doesn’t amount to much. 

Apricots and peaches are quiet, with little interest beyond 
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satisfying the ordinary demands of trade. Nearly all holders 
are firm in their views and trade is based upon this condition. 
A little buying would create different conditions, however, and 
sales would be made at a higher range of values undoubtedly. 
The market on future evaporated apples is in the hands of 
the operators and litile business is done. Sales have been 
made at 6%¢ for October-November delivery prime, but this 
doesn’t bring out much business. Spot prime and choice are 
steady, without much activity. Chops and waste are steady as 
quoted previously. HELLGATE. 


PACKER DISAGREES WITH JOBBERS ON CONTRACT. 

A packer in San Francisco, in a letter to his Eastern 
representative, takes issue with the jobbers on salient 
points in the contract discussion. “This little fiction 
about it being the contract of all the other 
various associations, does not,” he says, “amount 
to much, for there is really no one else 
that seems to be interested in the contract 
except the New Yorkers. We can only say that 
if you will look this matter over you will readily under- 
stand why no reliable packer will be anxious to put his 
signature to such a contract. In the meantime we, and 
we think all the other packers also, are doing quite a 
satisfactory business in dried fruits on our own con- 
tracts. The matter of terms, of course, is all that the 
jobbers have been really after and these other points ir 
the contract are merely incidental. 

“Again the liability clause: We do not believe there 
is any reputable packer who would bind himself ab- 
solutely to furnish a lot of stock that might be de- 
stroyed by the elements. These same jobbers are buy- 
ing canned goods on a pro rata contract, and in case 
the goods cannot be packed they get only their propor- 
tion, but they hold up their hands in horror and talk 
about fairness, etc., when the dried fruit packer asks 
the same privilege. If your jobbers will use the same 
care in selecting the packers from whom they buy 
their goods as they do in looking up the standing of 
the people to whom they extend credit, this matter of 
contract will not be of much importance.” 








SMITH’S GERMAN PATTERN KRAUT CUTTER. 

On page 33 of this issue readers will find an adver- 
tisement of the German Pattern Kraut Cutter manu- 
factured by John E. Smith’s Sons Co., Buffalo, N. Y. 
Twelve of these machines were used among some of 
the most prominent kraut manufacturers during the 
entire season of 1907 without touching these knives, 
proving that a hard tempered knife will keep an edge 
much longer and will thereby do better and cleaner 
work than a knife that is soft, which must in course 
of time get blunt and tear the kraut. 

In order to get one of these machines for this year’s 
kraut season, it would be advisable to place your order 
early, as from all reports, this firm has quite a number 
of orders booked ahead already. 





SNIDER PURCHASES LINK COMPANY. 
Arnold Snider has purchased the wholesale grocery 
business of the J. K. Link Company, Salisbury, N. C. 
Mr. Snider retired recently from the jobbing house 
of Wilson-Peacock. 
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Lithographed Labels procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 
Superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


It is the duty of every Canner and Packer to 


INDIANAPOLIS, IND. 











OVAL & KOSTER, Lithographers 
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NATIONAL ASSOCIATION TO COMPILE STATISTICS— 
MAY INAUGURATE ADVERTISING CAMPAIGN. 

The National Canners’ association will compile sta- 
tistics of this year’s pack of peas, tomatoes, corn and 
several other varieties of canned vegetables and has 
already begun the work of collecting reports from the 
packers of the first named article. A circular signed 
by President Charles S. Crary is being issued from 
the office of Secretary Gorrell at Bel Air, Md., call- 
ing on the canners to send in their reports promptly. 
Phis circular explains that the statistics will be kept 
for the exclusive use of packers and are not to be 
published, at least until after a given time following 
the completion of the pack. Enclosed with this cir- 
cular is a blank for reporting the pack. The circular 
follows: 

Bel Air, Md., August 12, 1908. 

To the Canners of the United States and Canada: 
About a month ago we addressed you on the subject of 
statistics, calling attention to the value of reliable data 
which this Association contemplates getting together. 

The two papers, THE CANNER and the American 
which have heretofore collected the statistics on the tomato 
and corn crops, have agreed to turn this work over to the 
association. It is proposed to keep the statistics for the 
sole use of the members of the association, and the same are 
not to be published, at least until after a given time. 

Statistics on the pea pack, which is now about over, will 
first be collected, and we are enclosing herewith a blank 
which we would thank you to use in returning same to us 
for compilation. Just as soon as the work is completed 
you will be furnished with the assembled data. 

In case you are not engaged in packing peas, please keep 
the enclosed blank until you have finished any of the pro- 
ducts therein itemized, then send the same promptly to us. 
Additional blanks will be furnished whenever desired. 

Yours truly, 
NATIONAL CANNERS’ 
CHAS. 8. 
Blank for Statistics. 

These figures are furnished IN CONFIDENCE to the Na- 
tional Canners’ Association and will under no circumstances 
be used except for the purpose of obtaining accurate total 
figures of the pack of 1908. 


Grocer, 


ASSOCIATION, 
CRARY, Pres. 


THE 


To The National Canners’ Association:— 
During 1908 the totals of our pack were as follows:— 
BLAS, Dod ad RAGS eh cede Corn 
pee Squash 
Succotash.... Fruits 


cans as a basis, except tomatoes and 


(Please use No. 2 
should be used.) 


apples, when No 3 

Name of firm 

MB Sok ote WA Satan dd Wa tla sia wckcs 

As soon as filled out, kindly return at once to The National 
Manners’ Association, Bel Air, Md. 

Please send in statistics on each pack as soon as finished. 
‘Send for additional blanks as needed. 

Another enclosure was a blank asking the opinions 
of packers regarding the advisability of the National 
association undertaking a campaign for advertising 
the merits of all kinds of canned goods, with a view 
to increasing their consumption. A reproduction of 
this circular, which canners are asked to respond to 


promptly, follows: 


Shall The Canners Association Advertise Catined Goods? 
If you are in favor of advertising canned goods, please 
fill out the blanks and return at once. 


To The National Canners’ Association:— 

The undersigned is, or is not, in favor of advertising 
canned food products in a general way without mentiog. 
ing firms or brands. 

We do (or do not) think that consumption can be increased 
by a general campaign of newspaper and magazine adver. 
tising. We would (or would not) be willing to contribute to 
the cost of the same. 

(If answer is favorable, indicate below the value of your; 
output last year, and the percentage which you think should 
be spent in advertising as outlined above.) 

The total output of factory last year was....., 
eases, valued at $........ of whieh we i 
cent could be profitably invested in advertising. 

Name of firm 


(It is understood and agreed that the above figures are 
given for comparative purposes only, and are in no way 
binding unless hereafter ratified by a regular agreement.) 

Application blanks for those who desire to become 
members are also being sent out by Secretary Gorrell, 
who requests those who have already joined the asso- 
ciation to kindly turn the blanks over to persons who 
would like to join. Accompanying the application 
blanks is the following statement: 

To Protect Canners Against Unfair Rejections. 

The National Canners’ association is contemplating the 
establishment of a Bureau of Information which will be 
available for its members only for the purpose of report- 
ing differences which arise between its members and the 
jobbing trade. 

For years a small percentage has preyed upon many ean- 
ners in the way of unfair rejections, and has forced unjust 
settlements because the average canner was not able to 
fight for his rights on account of either limited means or 
the inaccessibility of the offending party. 

It is proposed to take up these cases and if the faets 
warrant it, to preserve the record of each unjust rejection, 
the particulars of which will be furnished to any other 
packer in the United States, provided he makes a request 
for the same. 

If you want the advantage of this new department of 
The National Canners’ Association, it will be necessary to 
become a member at once, as no eases will be investigated 
except for those canners who are already bona fide mem- 
bers, nor will the contents of the list be given to any out- 
sider. 





GOOD WORK BY A CANNERS’ ASSOCIATION. 
President Chas. S. Crary of the National Canners’ 
association sends THE CANNER the appended copy of 
a letter from G. A. Nagle, of Union City, Tenn., con- 
cerning which he says: “It is a substantial evidence 
of the good work that the local associations can do, 
and, acting in harmony with the National, we believe 
that their efforts can be made even more effectual.” 
Mr. Nagle’s letter to the National Canners’ associa- 
tion reads: 
Union City, Tenn., Aug. 11, 1908. 
The National Canners’ Assn., 
Belair, Md. 


Enclosed please find check for membership 


Gentlemen: 
Put it down as the 


in The National Canners’ Association. 
Union City Canning Company. 























SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure ‘and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 
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In regard to the association that I wrote you about last 
winter, beg to say that we have organized the same, and it 
ig now in good working order. ; : 

I did quite a lot of work and spent considerable time 
and money, but feel that I have been repaid. We do not 
know of a member who has sold a tomato for less than 80 
eents, net cash, f.o.b. factory. _We have packed considerable 
tomatoes up to this time, shipping out two carloads this 
week, for which we received 82 1-2 cents factory. 

Yours truly, 
G. A. NAGLE. 





PATENT RAISEN SEEDER LEASED. 

A. Gartenlaub, president of the Consolidated Seeded 
Raisin company, who spent a few days in Fresno last 
week looking into the local condition, denied the re- 
port that Chaddock & Co. had joined the High Five, 
as well as the statement that they had leased their seed- 
ing plant to the Consolidated people. And in this he 
was backed up by E. L. Chaddock, who said that what 
the Consolidated leased is a seeding machine, the in- 
yention of Leroy Chaddock and patented by him. 
They have leased the machine for three years. Mr. 
Chaddock says: 

“Tt is nothing but a sort of compromise of the litiga- 
tion in reference to this patent business, which has 
been pending for years. We will now have at least 
three years of peace. But we own no stock in the 
Consolidated Company, nor do they own any stock in 
our company. It is just what I told you several 
weeks ago would happen. They have offered us our 
price and we have taken it. Now, if we seed any rai- 
sins we pay them a royalty for the use of the patent, 
which for three years at least belongs practically to 
them. 

“Of course the case now pending in the courts in 
reference to the patent on the old machine remains 
until the courts settle it. But it should in any case 
be understood that we are still absolute master of our 
packing house, and are not bound to consult anyone 
in the matter of fixing prices, either to sell or to buy.” 





APPLES DAMAGED IN MICHIGAN. 

The Michigan State crop report says of the condi- 
tion of apples and peaches: 

“The excessive drouth during the month of July 
caused a very heavy dropping of apples which has re- 
duced the prospect for a crop in the State from 60 per 
cent July 1 to 47 per cent on August 1. One year ago 
the prospect in the State was 46. 

“The winter varieties that promise are in their 
order: Baldwin, Greening, Northern Spy, Ben Davis, 
Russet, Wealthy, Wagner and King. Of the early 
sorts the most promising are Dutchess, Red Astrachan, 
Yellow Transparent, Maiden Blush, Fameuse and 
Early Harvest. 

The prospect for an average crop of peaches in the 
State is 60 per cent and the varieties that promise best 
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are, in their order: Crawford, Elberta, Hill’s Chili, 
Gold Drop, Kalamazoo, Crosby, Barnard and New 
Prolific.” 





FOREIGN TRADE OPPORTUNITIES. 


No. 2506—An American consular officer in Germany 
reports that a request has been received at his office 
from a local merchant who desires to enter into corre- 
spondence with American exporters of canned fruits, 
preferably California fruits, as he wishes to import 
the same direct. 

No. 2434—An important British wholesale fruit firm 
advises an American consul that it wishes to obtain 
the names of American producers of the finest quality 
of evaporated apples, as an excellent market exists for 
this class of goods. 

No. 2423—An American consul in a city of western 
Europe reports that recently sardine packers have been 
putting up their fish in tomato sauce, and one firm has 
suggested that this article could be imported from the 
United States. He asks that samples and prices be 
sent to the consulate for the use of sardine packers 
located in that place. 

No. 2526—An European business firm representing 
an extensive group of fruit growers is reported by an 
American consular officer to be contemplating the es- 
tablishment of a factory for drying fruit, especially 
plums, with a minimum capacity of about 40,000 
pounds a day. This firm desires estimates ‘on such 
an equipment from American manufacturers. 

Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for ad- 
dresses, refer to file number, 





FOOD PACKERS’ TRADE-MARK DECIDED TO BE 
REGISTRABLE. 

The following trade-mark has been favorably acted 
upon by the patent office, Washington, D. C. Any 
person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent and 
trade-mark lawyer, 1110 F street N. W., Washing- 
ton, D. C. 

Serial No. 34,244. The word: Gopher. Design: A 
gopher in a circular frame. Owner: Foley Bros. & Kelly, 
St. Paul, Minn. Used on canned vegetables, canned fruits, 
preserved fruits, canned fish, canned oysters, spices, flavor- 
ing extracts, corn-starch, potato-flour, tapioca, sago, farina, 
teas, coffees, baked beans, saur-kraut, hominy, dried fruits, 
bird-seed and vinegar. 





FRENCH SARDINE CATCH DISCOURAGING. 
Reports from France as to the catch of sardines are 
still discouraging, and in the opinion of some importers 
there is likely to be but a very small supply from that 
quarter this season.—Journal of Commerce. 














IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. 
Also single and double Mixers, porcelain lined if desired. 
The largest manufacturers of Steam Jacketed Kettles in 


the country. Catalog on application. 


The Stuart & Peterson Co., ean. N. J. 
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PRESERVATIVE UNNECESSARY IN FOOD PRODUCTS. 


PROM THE ADDRESS DELIVERED BY SEBASTIAN MUELLER, 
SECOND VICE-PRESIDENT H. J. HEINZ CO., PITTS- 
BURG, PA., AT THE RECENT FOOD COMMIS- 
SIONERS’ CONVENTION AT MACKINAC. 

Before the passage of the National Food and Drugs 
Act, when the bill was under consideration in the hands 
of Congressional committees and manufacturers were 
being heard upon the subject of artificial preservatives, 
the general claim was advanced ‘that tomato ketchup 
made in the usual way could be pr«served against fer- 
mentation with one-tenth.of 1 per cent benzoate of 
soda. 

“That such a position is untenable and incapable of 
support may, I think, be very easily demonstrated by 
an investigation of the ordinary practices in vogue to- 
day among ketchup makers who depend upon other 
than so-called natural preserving agents for the protec- 
tion of their products. In fact it has been demonstrated 
through various court proceedings in the State of Penn- 
sylvania that certain leading brands of ketchup, labeled 
as containing one-tenth of r per cent benzoate of soda, 
contained two and sometimes three times the quantity 
stated on the label. 

Now, all men of practical experience in the preserv- 
ing industry know, or should know by this time, that 
ketchup made with the usual thin bod- and low solids 
will not keep after being opened if only one-tenth of 1 
per cent of benzoate of soda has been added, regardless 
of whether the ketchup has been made from canners’ 
pulp or from ripe tomatoes fresh from the field. It 
will not even keep while sealed in its container unless 
it has undergone a process of thorough sterilization. 
The quantity of benzoate of soda necessary to preserve 
such ketchup is nearer three-tenths than one-tenth of 
I per cent, a statement which I believe will be agreed 
to by any manufacturer of ketchup who may be here 
today or by any manufacturer in the country if he will 
admit the actual facts based upon his practical experi- 
ence. 

The fact that some ketchups can be found today— 
notably on restaurant and hotel tables—that bear ben- 
zoate labels and are in a state of fermentation may be 
taken as ari evidence of the correctness of this conten- 
tion. If the ordinary, artificially preserved ketchup 
found in restaurants and hotels keeps sound and sweet 
for several weeks under the conditions usually prevail- 
ing in such places, it will be safe to conclude that the 
quantity of benzoate used in it is greater than the pre- 
scribed regulations governing its use. 

Another point that I wish to,touch upon is the ques- 
tion of increased cost through the elimination of pre- 
servatives, which it is claimed must result. To make 
tomato ketchup from whole, ripe fruit direct into bot- 
tles from the cooking kettles and other products in 
similar manner admittedly costs more than certain 


Other materials and methods; but aside from 
this there has been no material advance in 
the cost of our own finished product other 
than is attributable to the scarcity and high 


cost of country labor, some crop shortage, and the 
higher cost of factory labor, ingredients and packing 
materials. 

Admitting that pulp made from canners’ waste 
can be purchased for less than that made from sound, 
ripe, whole tomatoes there is little advantage in carry- 
ing whole tomato pulp in barrels. Practically every 
ketchup manufacturer of consequence has his glass 











bottles into which the finished product is to be put-all 
made and in readiness before the arrival of the tomatg 
season, and it is neither an impossibility nor a great 
difficulty with ordinary facilities to bottle all the fin. 
ished product while the season is on. The only addj- 
tional investment necessary: in advance is for labor 
and the cost of other constituent elements of the fin- 
ished product; but even if it is desired to pulp the to- 
matoes and manufacture the ketchup later this can be 
done successfully without the aid of an artificial pre- 
servative. The pulp can be placed in lacquered cans 
of about five gallons capacity and sterilized, and by 
this method of handling it will keep in its natural 
state in excellent condition for a year or more, if it 
need be. In fact, it will keep just as well and remain 
as sweet as the regular canned tomatoes of commerce, 

To meet in advance any contention regarding the 
increased cost of this method, I wish to point out that 
through the continued rise in the price of cooperage 
during the past five years, spirit barrels, which are 
the only suitable wood containers for pulp cannot be 
purchased and delivered to the factory for less than 
$1.75 each, on the average. Such a package, after 
having been used for pulp one season, is really not 
fit for the same use a second time, and therefore de- 
teriorates in value about 75c, leaving the sum of $1.00 
to represent the net cost of the wood package. The 
purchase price of a five-gallon can is 25c each deliy- 
ered, making the necessary receptacles for forty-five 
gallons of pulp cost, at the outset, $2.25; but these, 
if properly cared for, will last from two to three years. 
To deal with the matter broadly, we will assume that 
they will last only two years, making the actual cost 
per year $1.12%% against the cost of $1.00 for the 
wood packages, and the saving in freight on pulp 
shipped in tins as against wood and the saving of the 
cost of preservatives will ordinarily fully make up for 
this difference and even more than make up when 
the distance is at all great. 

Besides this, the quality of the finished product is 
far superior in color and flavor when put up from 
canned pulp than when made from barreled pulp— 
not to mention the important advantage that canned 
pulp does not require an artificial preservative. 

The fact that all principal cook books include in 
their recipes for pickles alum to harden and preserve 
them led me, and no doubt has led many others, to 
regard it as a harmless substance. I held to this be- 
lief until in the fall of 1906, when Dr. Wiley informed 
me that it was even more injurious than any of the 
other well known preservatives. Experiments made 
in our own laboratory since that time have proven to 
us that alum is not only a powerful astringent, but 
also an anti-ferment equal to, if not greater, in its ef- 
fects than benzoate of soda. We learn further that 
scientists generally consider its astringent properties 
as most serious and unite in saying that its use in all 
food products should be prohibited. 

As a result of this information we decided to elim- 
inate alum from our business, and on or about Octo- 
ber, 1906, we finally discontinued its use. We natur- 
ally experienced some trouble at first, especially with 
sweet pickles, but this we soon overcame, as we did 
also with sour pickles; and we have been making 
both successfully in glass and bulk since the date men- 
tioned. Incidentally it will be of interest to know in 
this connection that our bulk pickles, which represent 
nine-tenths of our total pack, seem to keep equally 
as well as the smaller sealed packages. 
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| PEA PACKERS - Attention! 


Webb’s Method 


( Specific Gravity ) 
Quality Grading 
System for 


PEAS 








The above system has been used this season by J. T. Polk Co., Green- 
wood, Ind. and Fremont Canning Co., Fremont, Mich., with remarkably grat- 
ifying results. There is no other known way for insuring uniformity of quality. 
Investigate now. Write for further particulars. Address 


Sprague Canning Machinery Company 
-' 6 Wabash Avenue, Chicago 


DANIEL G. TRENCH & CO., GENERAL AGENTS 














THE CANNER AND DRIED FRUIT PACKER. 














From Trap to Can 


Written by C. M. Mitchell, Secretary Deming 
& Gould Co. 














HIS article has for its object a descrip- 

tion of a certain phase of the salmon 
industry indicated in the caption, “Irom 
Trap to Can.” Various devices are em- 
ployed for catching salmon on a large 
scale; for example, gill-nets, seines and, on 
the Columbia River, the fish-wheel, but 
none is so efficient as that known as the 
“trap.” Besides, “trap-caught fish” is a 
title of commendation, as they go, firm and 
fresh, without delay, directly from the 
depths of the ocean to the butchering room 
of the cannery, but a short distance away, 
thus precluding all possibility of staleness 
or taint. 

The cannery we will have especially in 
mind in the course of this paper is that of 
the Pacific American Fisheries, situated on 
Puget Sound, and, as its fish are exclusively 
trap-caught, we will limit ourselves as far 
as catching devices are concerned, to a con- 
sideration of the “trap.” To make digres- 
sions and describe other devices would be 
to be out of sympathy with our subject; 
the watchword of the fisherman, from the 
brailing of the “pot” to the final cooking 
in the iron retort, is “Hurry up.” 


The Trap. 
Allusion has been made above to the 
“pot.” That is the outer feature of this 


elaborate device known in its entirety as 
the “trap.” The “pot” is a large dip-net 
about forty feet square, suspended on a 
quadrilateral of piles which are driven into 
the ground about 2,500 feet from the shore, 
in water about 65 feet deep at low tide. 
We shall return to its utility shortly. 

At the other end of the “trap,” which is the shore 
end, what is called the “lead’”’ begins. This consists 
of a single row of piles of about ten to fifteem feet 
apart, on and between which is hung wire netting 
held down by means of weights. The “lead” reaches 
out to within a short distance of the “pot.” From the 
pot, amd between it and the lead, extend flanges called 
“hearts,” formed of two opposite rows of piling. The 
construction of these heart contrivances is such that 
the schools of fish. which have followed the lead and 









































FISH, P. A. F. TAKEN FROM TRAP. 


BRAILING 


entered the heart are directed into the “tunnel” or 
mouth of the net. The “tunnel” is a narrow opening 
in the netting extending from top to bottom, and over 
it might be inscribed the dreadful words written on 
the gate of Dante’s Inferno: “All hope abandon, ye 
who enter here.” Once in, the fish are almost sure to 
remam. Alongside of the pot is another similarly con- 
structed but smaller pot, called the “spiller,” and con- 
nected with the first pot by a like tunnel. The sockeye, 
we will consider the most important species of the 
genus, oncorhynchus, all unconscious of im- 








pending danger, here disport themselves un- 

til fishing time, doubtless bewildered some- 

what by the suddenly circumscribed bound- 

aries of their heretofore limitless habitat. 
Brailing. 

It is the early dawn. Fishing time is ap- 
proaching.' Alongside of the spiller lies a 
large deck-scow, scrupulously clean, having 
been made so by washing with salt water. 
Lined up alongside of it, and immediately 





PLANT OF PACIFIC AMERICAN FISHERIES, 
LARGEST SALMON CANNERY IN THE WORLD. 
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beyond, is the trap-steamer, furnished with 
a “brailer,’ which is operated by steam. 
The scow is thus between the “spiller” and 
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P. A. F. LOADED SCOW, AT TRAP. 


the trap-steamer. Within the spiller is a stationary scow 
upon which fishermen stand, seven or eight in number, 
and raise by hauling the dip-net. Now the “brailer,” 
which is a dip-net on a smaller scale, being 12x12 feet 
in size, dipping over into the net thus raised, takes up 
hundreds of fish at a time, and dumps them on the deck 
of the scow. Brailing goes on until the spiller is 
emptied of many thousand fish, possibly. The barge 
or scow is capable of holding about 12,000 sockeyes. 
It is now towed by the trap-steamer to the next trap, 
where like proceedings are had as before. And thus, 
possibly, of a morning, four scows having taken up 
the burdens of the traps, with their aggregate load of 
approximately 50,000 fish, shimmering in the early 
sunlight, wrestling each with itself in the strength and 
enjoyment of an exuberant and healthful existence, 
we now behold in tow of the steamer, headed for the 
cannery, but a short distance away. 
The Iron Chink. 

Canneries are invariably situated at the water’s edge. 
The first department of the cannery to interest us is 
the butchering room, and what first strikes us is the 
cleanliness of the floor. Like the scow above referred 
to, it has been scoured with salt water for the recep- 


tion of its “royal” visitants. Not a vestige 
of refuse remains to tell the experience of 
the preceding day. It smells of the “briny” 
as fragrant, after its fashion, as the prover- 
bial new-mown hay, after its. From the 
scows, by means of conveyors, to the 
floor of the butchering room above, the 
50,000 sockeyes in question are swiftly 
transferred. This is an assemblage that, 
from its vastness, is worthy of beholding. 
But one by one they must render an account 
to the remorseless “iron chink,” which here 
presides, as we shall presently see. 

A butchering gang composed of twenty 
to forty skilled Chinamen, the number being 
in proportion to the capacity of the can- 
nery, used to perform their duties at a 
bench extending across this room, and with 
great rapidity and dexterity cut off the 
head, tail and fins of the fish, eviscerate 
and pass them on to a trough there to be 
cleaned by scouring in running water. But 
the skillful Chinaman has been superseded 
by the “iron chink.” It is a marvelous 
piece of mechanism which butchers the 
salmon at the rate of fifty per minute. Be- 
fore the fish enters the chink, which for 
the most part is like a wheel, the head and 
tail are cut off by band-saws. After it 
enters the chink no hand touches it until it 
emerges. It is fed to the machine tail-end 
first, belly up, and in the course of its jour- 
ney upwards around the wheel, gang knives 
first divest it of its fins, a stationary knife, 
somewhere in the circuit, slits open the 
belly, and a revolving brush sweeps out the 
entrails, which drop through a hole in the 
floor on to steam conveyors beneath, and 
thence are transported to the fertilizer. Fi- 
nally, having made the revolution, and the 
chink being apparently satisfied, the victim 
is automatically released and -passes on to 
a belt-elevator which carries it to a trough 
of running water where the Chinaman has 
still a chance to demonstrate his skill. And 
this he does to perfection, for he scours and souses till 
not a trace of objectionable substance remains on any 
fish that passes under his culinary supervision. 

The Gang Knives. 

After washing, the fish are laid on conveyors and 
pass crosswise beneath circular gang knives set at 
such intervals that they cut the fish into pieces suit- 
able for talls, flats, or half flats, as the case may be. 
From these gang knives the fish drop into bins and 
are carted in freshly washed receptacles to the filling 
benches. 





Pilling Cans. 

There is a machine for filling cans, but in the par- 
ticular cannery we have in mind, the cans are hand- 
filled, and by young women, healthy, comely and neat, 
who can earn good wages at this occupation. These 
young women wear uniforms and white cotton gloves, 
which are changed twice a day. The pieces of salmon 
are ranged in front of them, together with the cans, 
on a long table. They select the pieces, putting in 
large pieces first, then smaller pieces to fill in vacant 
spaces, and a small piece of the belly to impart that 
rich oil which serves to distinguish the sockeye. 
Next, at another table, a chip or disc of tin is placed 
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on top of 
the salmon 
so filled. 
T he pres- 
ence of this 
chip upon 
emptying 
the con- 
tents of a 
can of sal- 
mon has 
doubtless 
often puz- 
zled the 
housewife. 
Its import- 
ance will 
appear lat- 
er. 


Sealing. 


The pro- 
cess of her- 
metically 
sealing a 
can of sal- 
mon is for 
the most 
part per- 
formed by P. A. F. 
a series of 
automatic machines. The capper presses on the tops at 
the rate of 130 per minute; the crimper crimps the 
top to the body of the can by a slight dent all around; 
a trough of muriatic acid prepares the edges so 
crimped for the soldering bath; lying on edge, re- 
volving about a dozen times in an inclined bed of hot 
solder, the cans are soldered, and thereafter rotating 
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. F. CANNERY, WAREHOUSE, 200,000 CASES. 


CANNERY, IRON CHINK IN OP ERATION. 


in a cooler the solder is set. They finally reach a table 
where a Chinaman deftly solders the tiny hole which 
was left in the center of the top to permit the escape 
of steam during the soldering process. During solder- 
ing, the tops become very hot, and it was to prevent 
their being blown off by the steam that is quickly gen- 
erated that the tiny hole in the top was left, and it 
' lie was to pre- 
= vent this 
tiny hole 
from being 
stopped up 
during the 
soldering 
process 
that the 
chip pre- 
viously re- 
ferred to 
was put in 

place. 

Test for 
Leaks 


The cans 
thus her- 
metically 
sealed are 
ready for 
the test 
kettle or 
bath, a 
wooden 
box fiilled 
with hot 
water. Be- 
fore im- 
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mersion they are laid on trays. If there are 
any imperfections in the soldering, upon being 
dropped into the water bubbles will arise to the sur- 
face and thus reveal the leaks. The defective cans 
are removed, a scratch being made to indicate the pre- 
cise spot where the defect has been detected. They 
are subjected to treatment by certain men whose duty 
it is to mend such defects. Upon being mended they 
are tested as before. The salmon is now ready for the 
. coz 

ist enameeas e First Cooking and Venting. 

The room in which the first cooking takes place is 
called the bath-room, and this name relates to a time 
when the cooking was done in common tubs. It has 
only a historical significance now. ; 

The trays containing the cans are now piled upon 
cars to the height of the retort doors, and the cars are 
wheeled into the steam-cooking chambers. This first 
cooking lasts thirty minutes, and after it is over the 
tops are punctured by a mallet fitted with a sharp 
needle, permitting the last air and hot vapor within 
each can to escape, thus creating a vacuum. The 
Chinaman who works the mallet is followed by an- 
other Chinaman who immediately solders up the vent 
after the escape aforesaid. This explains the second 
vent hole that one sees on a can of salmon, the one a 
little removed from the center of the top. 

The Final Cooking. 

The trays are piled up once more and pass into 
iron retorts, where the final cooking takes place. In 
these they are subjected to a temperature of 240 de- 
grees F’. and a pressure of fifteen pounds to the square 
inch. Here the very backbone of the fish, which is 
within the can, is thoroughly sterilized. No foreign 
substance has gotten into these cans, and preservation 
is procured by sterilization only. Thus the most dras- 
tic food laws are necessarily complied with. 

Cooling. 

After the final cooking the cans are soused in a 
solution of lye, which effectually removes all grease 
and leaves the cans clean. They now go to the cool- 
ing room. After the second cooking the tops and bot- 
toms of the can bulge considerably, but in the cooling 
room the ends contract, and as they do a sharp pop- 
ping noise is heard all along the line, which reminds 
one of the torpedo crackers of the small boy on Inde- 
pendence Day. Here the operator with a trained ear 
taps the can with a small piece of iron, and the sound 
produced intimates unmistakably their condition. 

Brain Food or Food for Thought. 

A table showing the percentage of brain, blood, 

bone and muscle making elements of various foods: 


Per Cent. 

ee) SATION i oo ois ee eS .218 
Sirloin Steak............ fe NO Rt ENG ER EP RS 165 
EE MINI ec sais. <.< 5 gully civic ivy ch oceis hee a he 142 
RE. ©. . SRN oo 5 os MRC se ok ees en ae 134 
RS 6 Ce ae ee Oe ae i Re 131 
SE EO te .128 

EE OYE ia 5. che eke ie oka aus Sa eS LoTR OW Cer ane SRC .092 


Humpback or Pink Salmon.—In Puget Sound this 
species is termed Humpback; in Alaska, Pink Alaska. 
This (1908) is an off year for Humpbacks. They 
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run every year in Alaska, and every other year only in 
Puget Sound. 

The flavor is sweet, the flesh palatable and pinkish 
in color, and although oily, lacks the rich, red oil 
characteristic of the red fish. A small fish, average 
five or six pounds. Packed in August and Septem- 
ber; ready for shipment in October. 

Chum or Dog Salmon.—lIt is pale in color. A little 
larger than the Cohoe salmon, averaging ten or eleven 
pounds. Packed in November; shipment in Decem- 
ber. 

Red Alaska.—The flesh is bright red, but drier than 
that of Sockeye, lacking the latter’s rich oil, flavor 
and appearance. 

Weight same as that of the Sockeye. Packed in 
July, but, owing to remoteness of canneries, shipment 
not until September. 

Cohoe or Medium Red Salmon.—This species in 
Puget Sound is called Cohoe; in Alaska, Medium 
Red; on the Columbia River, Silversides. Its flesh 
is softer and paler than that of Sockeye or Red 
Alaska, and being thus less attractive in color is 
worth less in the market, although flavor is most ex- 
cellent. The comparative excellence of the P. S. 
variety, namely, Cohoe, makes it a grade by itself. 
Size a little larger than Sockeye. Packed in October: 
shipment in November. 

Sockeye Salmon.—In quality, Sockeyes excel the 
other grades ‘of Puget Sound salmon. They are 
bright red in color, firm, of delicious flavor, and yield 
a rich red oil. In Columbia River this species is 
called Blueback. 

Weight when caught rarely exceeds ten pounds, 
and averages about eight. Packed in July and August; 
ready for shipment in September. 
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Baker & Morgan, Aberdeen, Md. 

The country packing houses are pretty generally at 
work now on tomatoes. The raw stock is reported to 
be firstclass. While buying at present is not heavy, 
the packers on the other hand have all sold some fu- 
tures, which will keep them going for a little while. 
We have no future No. 3 standard tomatoes under 
77\4¢ at present writing. The above lot of spot toma- 
toes, quoted at 75c, are nice goods and we can only 
offer them if unsold. 

A number of packers have already made a little run 
on corn, but some of our large packers will not begin 
until next week. We can quote you Maine style corn, 
spot goods, at 62%c; evergreen Harford county style, 
at 62'%4c and shoepeg at 67%c to 75c, according to 
quality. Future corn is being sparingly offered, as 
packers prefer to get their orders up before selling any 
more. 

Thomas G. Cranwell & Co., Baltimore. 

The packing of corn has begun in a small way. 
Packers report conditions rather unsatisfactory. They 
seem to think that the pack will prove to be a short 
one, though it is too early at this stage of the game 
to estimate the shortage. Most of the packers in this 
section are out of the market on new packed corn and 
will probably not be in a position to make prices for 
several weeks. If you are interested in new packed 
corn will be very glad to hear from you, and will quote 
you prices as soon as possible. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Future Tomatoes—Future tomatoes are obtainable, 
providing the packer has sufficient spare time to give 
orders attention, on the basis of 771% to 80 cents, de- 
pending upon quality, brand and time of shipment, 
with 2s on the basis of 57% to 60 cents for shipment 
as soon as packed. Packers continue to report consid- 
erable damage to tomatoes caused by the late drouth, 
some scalded vines in other localities and a number re- 
port the absence of green tomatoes on the vine. Some 
packers are even so much alarmed that they are inquir- 
ing into the advisability of purchasing a proportionate 
percentage of their future orders, feeling that they 
might not obtain sufficient raw stock that would allow 
them to have a surplus after their future orders are 
filled. 

The J. M. Paver Co., Chicago. 
Corn and new packed peas have commanded wide 
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attention and the markets on both are firm. Tomatoes 
have been in only fair demand. All small fruits of 
Michigan and New York packings have been in de 
mand. 

Corn—tThe situation is on the bullish order. Offer. 
ings are limited and prices are higher than last quoted, 
Illinois, Indiana and Ohio have been and are still syf- 
fering from a continued drouth, which, coupled with 
lateness in planting, poor seed and smallest acreage 
in three years, presages a light pack. 

Tomatoes—The packing season in Indiana will com- 
mence about the 18th of this month. Some tomatoes 
have already been packed in Tennessee and Kentucky, 
Spot tomatoes in the Central West are already cleaned 
up. The fact that the new pack will go in on a cleaned 
up market will help materially in the stability of values, 

Peas—This article has been in wide demand, all 
grades, sizes, varieties, etc., being purchased. Several 
of the Wisconsin packers will be forced to deliver 
short on their sweet pea future contracts. It looks as 
if peas are good purchases today. 

Michigan Fruits—We can authoritatively state that 
two of the largest peach packers in Michigan will not 
pack a single can of peaches this season. They have 
made up their minds not to pack, as market conditions, 
based upon the price they will have to pay the grower, 
do not warrant them to turn a wheel. 

Future Corn—Future corn continues to receive little 
attention from jobber with like indifference from the 
packer. The situation will likely remain unchanged 
at least until the middle of packing season, when de- 
velopments may affect the situation thereafter, con- 
siderably. Corn ripening so far is particularly shy of 
regular grains and the ears have more the appearance 
of a broken, worn-out comb with only sufficient well- 
formed grains to indicate that it was intended to be 
the succulent article of diet, for which it was grown. 
Should the late crop develop the same sparseness of 


fill, there will be another story to tell. 
Thomas J. Meehan & Co., Baltimore. 


Favorable growing weather, especially for the to- 
mato and corn crops, was the chief feature of interest 
in this market during this week. There is the usual 
difference of opinion, according to the point of view, 
among the growers in regard to the extent of the ac- 
tual damage done to those two crops by the long 
drouth and the excessively hot weather during July. 
The early crops were, undoubtedly, badly damaged 
and that is proven by the fact that the receipts of 
fresh tomatoes for canning purposes, at the wholesale 
market here, have not increased day by day, as they 
always do after the canning season opens up. 
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THE SEASON IS ON 


Make up your mind right now and 
get your order in for the Superior 


KIECKHEFER 
SHIPPING BOXES 


Get the Best Boxes Made 
Get immediate shipments of all orders. 





Our warehouses are filled with canned goods 
boxes. ready for delivery. You'll find them the 
lightest, smoothest, neatest shipping boxes on 
the market. 


ANYBODY CAN SEE THE SUPERIORITY OF 


KIECKHEFER BOXES 


Look at the old-style nailed box on the left. 
Then look at the wedge dove-tailed Kieckhefer 
box on the right. Doesn’t it stand to reason 
that there is greater strength in the Kieckhefer 
box than in the home-made box? 

Actual mechanical tests show that it has al- 
most five times the strength of the ordinary box. 


ALL SET UP, READY FOR USE 


All you have to do is to pack in your goods and nail on the cover. No assembling of 
parts and nailing up in your own factory. 














When you can’t get delivery on boxes and need 
them badly, 

Wire us your order. We guarantee to make ship- 
ment within 48 hours. 











KIECKHEFER BOX COMPANY 


MILWAUKEE, WIS. 
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Personal Paragraphs 














W. A. Marble, of Farmington spent his vacation on wheels 
riding over the State of Maine. 

E. Herbert Dingley, of Farmington, is taking a vacation 
In the Range region in Maine. 

Jacob Weller, of the J. Weller Co., of Cincinnati, O., made 
a business trip to Chicago last week. 

L. R. Bolles, of the well-known Kansas City brokerage 
firm of Goodlett & Bolles, is in the East. 

L. S. Foster, president of the Empire State Pickling Co., 
of Phelps, N. Y., was in Chicago last week. 

Al Slessman, of the Fremont Kraut Co., of Fremont, O., 
was among the visitors in Chicago during the week. 

Tony Meeter of John Meeter & Sons, Lansing, IIl., spent 
several days in the city this week on busines for his firm. 

E. 8. Dingley, of West Farmington, Me., has returned from 
his summer vacation at his old home in Bridgton, Me. 

A. W. Sisk, of A. W. Sisk & Co., the well-known commis- 
sion firm of Preston, Md., spent several days in New York 
last week on business. 

P. Hohenadel, Jr., of the P. Hohenadel, Jr., Canning Co., 
of Janesville, Wis., and Rochelle, Ill., was in Chicago last 
week. ‘ 

Arthur A. Brown, the veteran manager of the Carll Can- 
ning Co., of South Waterboro, Me., met with a painful acci 
dent last week, injuring his knee quite severely. 

Lansing B. Warner, of Canners’ Exchange, has returned 
to Chicago after spending more than a month among the 
packers in New York state, where he says canners’ inter 
insurance was very favorably received and a large business 
written. 

J. N. Grant, of the well known Chicago kraut, pickle and 
canned goods commission firm of Grant, Beall & Co., has 
returned from a trip through Indiana and Ohio, and reports 
business conditions very favorable, but says there is a sear- 
city of tomatoes on the vines. 

The Paxton, Ill., Record, recently printed the following 
item referring to President Charles 8. Crary of the Na- 
tional Canners’ Association: ‘‘John L. Hamilton, of 
Hoopeston, has purchased the Mayor Crary residence in 
that city. Mr. Crary will probably take up his residence 
in Chicago after the November election, having disposed of 
all his canning interests there and in Gibson and centered 
his canning business at Waukesha, Wis.’’ 


L. H. Risser, secretary of the Iroquois Canning Company, 
Onarga, Ill., called at THe CANNER office Saturday and dis- 
cussed the corn situation and the outlook for the pack this 
year. Mr. Risser stated that up until then not enough rain 
had fallen in the Onarga section to much more than lay 
the dust and that the ground was dry still and the corn 
needing moisture. This was the situation, he said, prevail- 
ing also in other localities in Illinois where sweet corn is 
grown for canning. 

Mr. A. Brakeley, of Bordentown, N. J., father of Joseph 
Brakeley, who enjoys the distinction of being the most ex- 
tensive packer of peas and lima beans in his state, is New 
Jersey’s oldest canner. At the ripe old age of 80 he is 
vigorous, in full possession of his mental faculties and as 
keenly interested in the crops and the advancement of the 
canning industry as ever in his long and useful life. Mr. 
Brakeley at one time was president of the Atlantic States 
Packer’s Association and made one of the best executives 
that organization ever had. 


Some two hundred of the office employes of Libby, McNeil 
& Libby, of Chicago, enjoyed their fourth annual outing at 
Cheltenham Beach, Saturday, August 15th. The athletic 
games in the afternoon were hotly contested, and afforded 
great fun for the crowd, which indulged in tripping the 
light fantastic in the big pavilion until a late hour in the 
evening, the rain not in the least dampening the spirits of the 
merry party. Officers of the company present were Messrs. 
Charles T. Lee, assistant secretary, and Henry Hardy, as- 
sistant treasurer. 

Geo. Cobb, the able and poprflar vice-president and gen- 
eral manager of the Sanitary Can Co., stopped over in Chi- 
eago Thursday and Friday and found time to eall on THE 


CANNER and other of his numerous friends in this city before 
leaving for Indianapolis Friday afternoon for a Visit to 
the company’s can works there. New York State, Mr, 
Cobb says, has enjoyed an ideal summer, the rainfall being 
sufficient for the crops, all excepting at one time during 
the season, when there was a dry spell of not too long dura- 
tion. He reports a good outlook for canners’ crops and 
says that, while New York isn’t one of the leading tomato- 
canning states, yet conditions favor a good pack of toma. 
toes in that section this year. The string bean pack, he 
states, shows exceptionally good quality, no trace of rust 
having appeared this season up to the present time. 

Mr. Gustav Bissing, of the Chisholm-Scott Company, is in 
Europe and while abroad will interview leading importers 
and distributers of food products, with the idea of gather- 
ing data regarding the possibilities of developing an export 
trade in American canned peas, which would be very de- 
sirable, especially in years when domestic markets are 
glutted. The results of Mr. Bissing’s investigations will 
make interesting reading and THE CANNER hopes to be able 
to publish an article by him on his return from the other 
side. Several years ago Dr. A. C. Fraser, of the then Albert 
Landreth Company, of Manitowoc, Wis., while abroad sold 
some canned peas to British merchants, who while mueh 
pleased with the goods, didn’t continue as customers for the 
reason that, owing to shortage in the succeeding season’s 
output, the Landreth company had no peas available for 
exportation. It is characteristic of the British merchant 
that he will not buy intermittently. He wants the goods 
season after season, hence it was Dr. Fraser’s experience 
that, having no peas for shipment to Great Britain out of 
the pack following his initial shipment, the British grocers’ 
orders were not renewed, which demonstrates that the for- 
eign trade must be provided for the same as regular cys- 
tomers here at home. 





SHERMAN TO SPEAK IN MAINE. 

Henry Dennis, the veteran Portland, Me., canned 
goods broker, in a communication to the editor of the 
Portland “Press” says: 

“The State of Maine, with Portland as its center, is 
one of the leading states in the Union in the great 
canning business. In quality Maine leads all competi- 
tors. The cradle of this industry was at Riverton 
Park, near Portland where, for the first time in Amer- 
ica, under the direction of Nathan Winslow, corn and 
tomatoes were hermetically sealed in tins. In the com- 
ing presidential election the voters of Maine will have 
the opportunity of casting their ballots for one of the 
leading and representative men in the business, Hon. 
James S. Sherman of Utica, N. Y., candidate for vice- 
president, and in September for Hon. Bert M. Fernald 
as candidate for the governorship of Maine, Mr. Fer- 
nald being the president of the great packing firm of 
Fernald, Keene & True Co., of West Poland. Mr. 
Sherman is not only active in his business connections 
with the New York industry, but has been diligent and 
militant in the passage of the pure food laws as mem- 
ber of Congress from that state. Under the guardian- 
ship of two such men the best interests of the people 
are safe. Under date of Aug. 13 I have received a let- 
ter from him that he expects to deliver several ad- 
dresses in Maine. Would it not be particularly ap- 
propriate if one of these meetings should be held at 
Riverton park? The pioneer State in this industry, the 
city and place, the memory of the leaders, each and all 
would be honored by such a gathering.” 














What Do I Know About Capping 
is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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BUSINESS RECUPERATION GREATEST IN THE WEST 


Under recent date the L. Schepp Co. addressed a 
letter to the wholesale grocers, biscuit makers and 
confectioners of the United States, asking them, says 
the New York Journal of Commerce, to fill in the 
blanks reporting the business of their section, com- 
pared with the corresponding six months of 1907. 
The returns have come in quite promptly—some few 
have not yet replied; the results show that where 
trade has fallen off most severely was in the manu- 
facturing centers of the Eastern States and some of 
the Southern States. In the agricultural centers, 
especially in the far West, where crops have been 
abundant in the last few years, business has recuper- 
ated wonderfully compared with the Eastern and 
Southern States. 

Eastern States.— Pennsylvania, New York, Vermont, Rhode 
Island, Massachusetts, Connecticut, New Hampshire and 


Maine: ; 
Grocery Articles. 


Falling off in staples ..........cccceecceesencees 1034, % 
Malling off in luXUrieS ..... 221... cccceccccesccss 16 % 
Biscuit and Bakers’ Articles. 

Sn ee Ee er ry eee rer re 814% 
Ssee Off int TOTES 65 iss 5 iicke es tees oo o's 16%% 


Confectioners’ Articles. 
Falling off in staples: .... 22.2... eeceesceccees 
Falling off in high priced confectionery ........ 17144% 
Collections on the above about 8 per cent slower, with 
quite a number of extensions required. 
Southern States.—All States south of Pennsylvania and 
Ohio lines: 
Grocery Articles. 


SY ee Peer oar io Leer ear ree 1l % 
ee, renee er eee 18 %&% 
Biscuit and Bakers’ Articles. 
ee OM TB MONEE as whose se Nas paneer de sss scecs 10 % 
OSS ee ee eee ere rere 15% 
Confectioners’ Articles. 

"2 en Be ee ee 914% 
Falling off in high priced confectionery........... 18144% 


Collections on the above about 8 per cent slower, with 
quite a number of extensions required. 

Middle West.—To and including the Mississippi towns is 
quite spotted, some places showing an ‘actual improvement 
over last vear. i 

Grocery Articles. 


ee Gi 50 NNN ets cgt fe ceases caked s.4% 9 &% 
eer ere ta ce eee eee 15 &% 
Biscuit and Bakers’ Articles. 
ee es SP yer rre er a reer 10 &% 
ee Oa. Be MI 8s 28 a's sce mdeew ad ws ess « 18 &% 
Confectioners’ Articles. 
RT ee eee 10144% 
Falling off in high priced confectionery......... 18 &% 


Collections on the above almost normal, with very few 
extensions required. 

West of the Mississippi to the Coast, except Texas, 
conditions, continues the Journal of Commerce in re- 
counting the results of the Schepp Co.’s canvass, are 
quite normal and spotted, with quite a number of im- 
provements above last year. Average returns show 
an improvement of 2% per cent in staple grocery arti- 
cles and a falling off of about 7_per cent in luxuries— 
same applies to biscuit and bakers’ and confectioners’ 
articles, but it must be said here that some new terri- 
tory has been opened in this section, which has ith- 
proved business materially in certain sections, while 
in others it has fallen off a little. Collections on the 
above are normal. 

Prospect reports for the far West.are very encour- 
aging, also somewhat so for the Middle States. The 
Eastern and Southern States do not yet show so much 
encouragement, but they show improvement, and the 
business people in the South and East have cause to 
be very hopeful. 
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ANNOUNCEMENT 


The J. K. Armsby Co.’s 
New Cipher Code 


1907 EDITION, WITH 1908 REVISIONS 


NOW READY 
The 1908 Revisions to the 


1907 edition were mailed to 
all subscribers in Europe and 
other foreign countries July 
11th, and in the United States 
and Canada on July 25th. 


TAKE NOTE! 


These Revisions become ef- 
fective on August 5, 1908, 
and should be inserted in 
the 1907 edition and used 
from that date. 


The J. K. Armsby Co.’s 
Cipher Code, 1907 edition, 
revised, is the most complete 
Code of its kind in the world. 


Used by all leading handlers 
of Dried Fruits and Raisins, 
Canned Fruits, Vegetables 
and Fish, California and 
Michigan Beans, Nuts, 
Honey and other kindred 
commodities. 


Price, $5.00 per copy, including 1908 Revisions. 
Future Revisions, $1.00 per year. 


PLACE YOUR ORDER AT ONCE 


It will save its cost in the first few telegrams. 


THE J. K. ARMSBY CO. 


ARMSBY BUILDING SAN FRANCISCO 
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Views of ‘“‘Canner’”’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 











Mutual Fire Insurance Co. 
Columbus, Ohio, Aug. 13, 1908. 
Epitork CANNER: Many of the canners and others who gave 

us subscription applications no doubt are wondering what has 

become of the Ohio Canners’ Mutual Fire Insurance Company. 

In this connection I am pained to state that my oldest son, 
who was injured in a football game more than a year ago, and 
who so constantly required his father’s care, owing to his 
mother’s previous death, died on the 16th inst. This for the 
past four or five months practically suspended all our efforts 
toward our permanent organization, but we feel there are none 
that will censure, for our first duty is toward our families. 

We will, however, in a few days take up where we left off 
and push for the completion of our organization as fast as 
possible. Respectfully submitted, 

F. H. ELLSworts, 

Secretary. 


Ohio Canners’ 


Says Buy No Futures of First-year Factories. 
——, Wis., Aug. 17, 1908. 

Epitor CANNER: The question of contracts between jobber 
and canner will doubtless come up at the next national con- 
vention, and it should be settled at that time and settled to 
the satisfaction of both interests. 

The positions taken by the interested parties at the last con- 
vention were extreme in both cases, and neither party could 
reasonably expect the other to adopt his ultra-radical views. 

Below is the substance of a contract which has been used 
successfully by a number of packers for several years: 

Quantity—Definite with no privilege of cancellation. 

Shipment—When packed and ready. 

Delivery—75 per cent guaranteed, with privilege of re- 
duction to 50 per cent in case of crop shortage and pay- 
ment of a penalty of 15 cents per case for any shortage 
below 75 per cent. 

Terms—Cash, less 117. per cent in ten days from date of 
invoice. 

Swells—Guaranteed for six months after shipment. 

In actual practice this contract has worked out successfully 
and satisfactorily. 

Packers making these contracts have sold conservatively 
against their acreage, and with a desire to secure and retain 
steady customers have made it a point to apply their entire 
pack against their orders, and, in case of shortage, give their 
contract holders first chance at any surplus in other grades, 
thus making deliveries average over a period of years from 75 
to 100 per cent. 

The packer who knowingly makes short deliveries and then 
has surplus stock to sell at higher than contract prices may be 
a successful financier, but hardly an honest packer. 

Let us concede the 75 per cent guaranteed delivery contract 
as outlined above and then demand that the jobbers refuse to 
buy futures of first-year factories. 

This would be a quid pro quo desired by both parties. 

Much of the complaint which the jobbers make of broken 
or bent contracts can be traced to first-year factories. 

Let the jobber refuse to buy futures of such factories and 
among themselves arrange to avoid purchasing of the packer 
who does not carry out his contracts and the whole packing 
business will be benefited. Yours respectfully, 

A Jay CANNER. 





Hugh 8S. Orem Discusses the ‘‘Swells Guaranty.’’ 
Baltimore, Aug. 15, 1908. 

Eprror CANNER: ‘The interesting discussion in THE CANNER 
of the ‘‘Swell Guaranty’’ is opportune. I was fast treading 
the way to an institution for the feeble-minded by dwelling 
too long on such minor problems as seeking the peach, which 
will not be sought, or enticing the tomato, which will not be 
lured. It is as much relief to take up a new train of thought 
as it is to know the canner’s worry is nearly over and the 
jobber’s about to begin. Under such conditions, you will 
have to take my remarks right off the bat, and, as the Eng- 
lish write on their statements of account, E. & O. E. 

I read the communication signed ‘‘ Baltimore Packer,’’ pub- 
lished in your last issue. He writes intelligently and to the 
point. His statement that the Baltimore Canned Goods Ex- 





change still holds to the ‘‘Six-Months’’ guaranty is correct, 
He suggests this law should be changed to the ‘‘First of 
July.’’ He’s right. He displays wisdom; his reasons are 
clear and lucid. The abuses he mentions are too true; they 
ean be proven before the trial is half over. What are they? 
‘‘Deduetions for swells that cannot be produced’’; ‘For 
those out of date’’; ‘‘For allowances made customers,’’ and 
other terms employed, which continually crop up on account 
of the packer’s laxity. 

Frequently more time and patience are exhausted in trying 
to discover who made an error than is required to correct it, 
Never mind who’s at fault, or who committed the first of. 
fense; both are equally blamable. The jobber, probably, be. 
cause he began it; the canner, maybe, because he allowed it. 
How can it be corrected? is the question. The answer is: By 
reason, patience and a clear conscience. : 

David sang, ‘‘In my haste I said all men are liars.’’ Note, 
he said, ‘‘In my haste.’’ The jobber is no more a liar than 
the eanner is a felon. Festina lente, translated, means 
‘*Hasten slowly.’’ Then let’s square the line with reason. 
When swells are received, proven to be one or seven years old, 
why not investigate the intent that prompted their shipment? 
A man suddenly driven to a frenzy by insult and defamation 
strikes down his neighbor—receives the sympathy of his fel- 
lows. He who lies in wait with malice prepense, nursing his 
wrath, strikes down his friend—receives contempt and de- 
testation. Hence, if the jobber is informed he has- shipped 
‘fout of date swells’’ he will investigate the office boy, porter 
or under clerk, demanding the reason for putting his firm in 
such an unenviable position, and the amende honorable will 
be made to the canner. 

On the other hand, should the jobber knowingly and wil- 
fully commit this offense, and refuse to listen to the canner’s 
protests or reasons, report the transaction, accompanied by 
an affidavit, to the National Canners’ Association, and imme- 
diately enter suit for the amount deducted. 

The clean-fighting jobber and the white-clean-through-to-the- 
back canner never have any trouble, and never will. The 
canner must never repudiate a just swell bill; the jobber must 
learn that soiled labels and rusty cans are not leaks; both 
can be rectified—the canner supplying the labels when re- 
quired, the jobber furnishing the muscle to cleanse the cans, 
Square the line with reason. 

Let the Canned Goods Exchange amend its rule to read 
‘July First.’’ Let the National Canners’ Association adopt 
this law. Let an agreement between the two great national 
bodies be concluded concerning the ‘‘Swell Guaranty,’’ and 
the line will be squared to the satisfaction of all. 

HucH 8. Orem. 


Charge that Canners ‘‘Doctor’’ Corn. 
Lawrence, Kan., Aug. 12, 1908. 
EpitoR CANNER: I enclose a clipping from the ‘‘ Kansas 
City Sunday Journal’’ of August 9, 1908, in which a yellow 
writer expresses himseif in the usual way in regard to canned 
corn. If I had the ability I would take up the gauntlet 
thrown down by this author, but I hardly feel equal to it. 
Can you not interest Mr. Lang or President Crary of the 
national association in this matter? 
Very truly yours, 
J. S. MINER. 
The clipping from the Kansas City Journal en- 
closed with Mr. Miner’s letter reads as follows: 
PUTTING UP BEANS, PEAS AND CORN. 
Recently you wrote of canning vegetables. Will you tell us 
how to can beans, peas and corn? 
I have been very successful with tomatoes. 
A MICHIGAN HOUSEMOTHER. 
Beans and peas are put up in one and the same way, to wit: 
Shell, cook for fifteen minutes in salted water and take 
from the pot with a perforated spoon. Pack them into jars 
set in a pan of really boiling water. Lay the covers on loosely 
while you boil up and skim the salt water in the pot. Fill the 
jars to overflowing with this, and screw on the tops. Cover 
the jars with thick paper to exclude the light. String beans 
must have the strings removed and be cut into inch lengths. 
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You Can Ship Goods in 
One-half the Time 
by Using a 


LABELING 
MACHINE 
@The quicker goods are shipped, the sooner paid for, and 
the more pleased are your customers. QIf you can fill 
orders in half the time now required, isn’t that a much de- 


sired advantage P Time Saved is Money Made _ if you fully 
appreciate this fact, a BURT LABELER will interest you. 
































Burt Machine Company :: Baltimore 


























National Can Company 
Detroit, Michigan 


ERFECT 
ACKERS' CANS 


Solder Hemmed Caps 
Modern Automatic Equipment 
Ideal Shipping Facilities 


Correspondence Solicited 
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Boil corn for ten minutes before shaving with a sharp knife 
from the cob. 

Then cook for ten minutes in just enough salted water tc 
cover it, and proceed as with the beans and peas. Corn is 
the most difficult of vegetables to keep after it is canned. 
Professional ecanners ‘‘doctor’’ it with chemicals. Hence, I 
never buy it. 

The Canner Protests to the ‘‘Kansas City Journal.’’ 

The following letter, protesting against the publica- 
tion of such assertions as that contained in the Kansas 
City Journal of August 9th, and asking that the same 
be corrected was addressed by THE CANNER to the 
Journal editor: 

Editor the ‘‘Journal,’’ 
Kansas City, Mo. 

Dear Sir: The attention of THE CANNER has been called 
to an article appearing in your issue of Sunday, August 9, 
in which the following statement was made: 

**Corn is the most difficult of vegetables to keep after it is 
canned. Professional canners ‘doctor’ it with chemicals. 
Hence, I never buy it.’’ 

The foregoing statement concerning canned corn appeared 
in a paragraph of advice to women, run under the caption, 
‘‘The Housemothers’ Exchange,’’ and as it is absolutely 
false to say that canners ‘‘doctor’’ their corn, the publica- 
tion of such an assertion does a great deal of harm to men 
who are engaged in an honestly conducted business, because 
it fills the heads of the thousands of your women readers 
with an utterly false idéa regarding the practices of ‘‘pro- 
fessional canners,’’ making a large number of consumers, 
and women who do the buying for many hundreds of fami- 
lies, afraid to eat canned corn and other vegetables and 
fruits in tins, when as a matter of fact the goods are abso- 
lutely pure and wholesome, as much or more so than any 
fruits and vegetables prepared in the kitchens of the most 
careful housewives to be found anywhere. 

We take it that the Journal does not desire to do harm 
to those undeserving of it, and therefore we protest against 
your employing to conduct your ‘‘ Housemothers’ Exchange’’ 
department a person who ignorantly gives wrongful advice 
to women who have no means of knowing better. The state- 
ment ‘‘Henece, I never buy it,’’ has the same effect as if 
your women readers had been advised not to buy canned 
corn. 

Corn that is sterilized and packed in hermetically sealed 
cans will keep indefinitely without the aid of preservative: 
sterilization destroys the germs of life in the corn, so that 
‘*doctoring’’ is unnecessary, and never is practiced. 

If you will be so kind as to display this communication as 
prominently in your columns as the false and damaging as- 
sertion which was given space in your ‘‘Housemothers’ 
Exchange,’’ perhaps some of the housemothers who read the 
latter and have ever since been afraid to buy a can of corn 
will learn that there is positively no reason why anybody 
should fear to eat any and all kinds of canned food every 
day in the year. You can in this way at least partially re- 
pair the damage done one of America’s largest and cleanest 
and most maligned industries. Very truly yours, 

THE CANNER PUBLISHING CO. 


BROKERS’ ASSOCIATION MEMBERSHIP LIST. 

Secretary John L. Flannery, Jr., of the National 
Canned Goods and Dried Fruit Brokers’ Association 
is having printed a neat little booklet containing the 
official list of members of that organization. Copies 
will be sent to canners, wholesale grocers and brokers 
throughout the country and the initial batch will be 
mailed within the next several days. The booklet also 
contains the canners’ and jobbers’ endorsements of the 
Brokers’ Association. Secretary Flannery has done a 
creditable piece of work in putting out this ist. 





SARDINES FROM NORWAY. 

The exports of sardines from Norway to the United 
States for the past three years are furnished by Spe- 
cial Agent A. G. Perkins. The figures were obtained 
from the records of the American consul-general in 
Christiania, and include only the declared exports of 
sardines, though there were several thousand dollars’ 
worth of canned fish, some of which may have been 





sardines. 

From— 1905. 1906. 1907. 
IE oo vioicweian san $ 5,861.91 $ 81,878.83 $239,629.07 
Stavanger .......... 235,812.75 376,654.60 557,774.96 

WE | winbcntacts $241,674.66 $458,533.43 $797,404.03 





FRENCH CANNED PEAS COLORED WITH COPPER. 

The semi-annual report of the Wisconsin food and 
dairy commissioner gives the following results of ex- 
aminations into the quality of French peas on sale in 
that state: 

April 17, 1907—Artificially colored with a copper salt. 

May 9, 1907—Reid, Murdoch Co., Chicago—Artificially 
colored with a copper salt. 

July 11, 1907—S. Regis et Cie., Paris—Artificially col- 
ored with a copper salt. 

July 11, 1907—Stone-Ordean-Wells Co., Duluth, Minn.— 
Passed. 

July 11, 1907—Marque Couteaux, Belgium—Artificially col- 
ored with a copper salt. , 

Dee. 17, 1907—P. Arlag et Cie., Bordeaux, France—Arti- 
ficially colored with a copper salt. 





PROCEEDINGS SOUTHERN JOBBERS’ MEETING. 

THE CANNER acknowledges receipt from President 
J. A. Van Hoose of the Southern Wholesale Grocers’ 
Association a bound volume containing the report in 
full of the proceedings of the seventeenth annual con- 
vention of that organization held at Asheville, N. C., 
July 14 to 16, inclusive, 1908. 














“PACIFIC” 





Power or Hand 
Apple Parer 
“Built for Business” 
SIMPLE, STRONG, DURABLE 
Does Perfect Work. 


Hunt Mfg. Co. 


Sodus, N. Y. 
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Now 1s the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD $3 33 - CHICAGO 


























ELEVATING, CONVEYING AND POWER TRANSMIS- 





iain adiiloeie flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 


7 ing or flat belt 
ELEVATORS ) Package Elevators 


Elevator Buckets of all kinds 


g 
Machine Moulded Gears—largest list of patterns 


POWER Shafting, Pulleys and Bearings. 
TRANS- 
MISSION in existence. 
MACHINERY Machinery for Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interestec in our line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Falton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Fruit Notes ost ose 








Pears are reported more or less blighted in the orchards 
about Prosser, Wash. 

Prospects for the apple crop in the orchards around Ham- 
burg, Erie county, N. Y., are reported as good. 

Apples are reported almost a failure this season in the 
neighborhood of Johnsburg, Warren county, N. Y. 
advices state that owing to the waiting 


Portland (Ore.) 
orders are being booked for 


policy of eastern buyers few 
Oregon Italian prunes. 

The yield of apples will be light this season in the vicinity 
of Moorestown, Burlington county, N. J. Seale is bad in 
that section. 

The outlook is for less than one-fourth of a normal crop of 
apples at Bridgeton, Cumberland county, N. J. The fruit has 
dropped badly. 

Oregon will have over 1,000 cars of fine apples to ship this 
year, as compared with about 600 cars last year, says the 
Portland Oregonian. 

Spot California prunes are getting into very small compass. 
There is very little stock in perfect condition left and the 
supply even of sugared goods is said to be light. 

There is a fairly good crop of apples this season around 
Oswego, in Oswego county, N. Y., the erop being about the 


same as last year. The peach buds were killed last winter. 


Pasadena (Cal.) ranchers are complaining of the price 
offered for dried fruit this season. With apricots selling 


dried for 5e a pound and talk of 4c for peaches the fruit 
driers are discouraged. 

Advices from orchardists at Stafford, Genesee county, 
N. Y., say that the prospect for apples is not encouraging. 
It is expected that the yield will be about 75 per cent of last 
year’s. 

The apricot season in the San Bernardino valley is ended 
and the crop is estimated at 1,000 tons dried. This includes 
the fruit from the Memet region, much of which was dried 
in San Bernardino. 

The dried fruit output in California is not now expected 
to be so large as the biggest of the early estimates. A con- 
siderable proportion of the crop has already been sold, much 
of it for export. 

It is expected that fall apples will be a good yield 
throughout the Province of Ontario, Canada. Winter apples 
will yield lightly in some sections, running up to 75 per cent 
in others. 

The apple crop this year will fall below last year’s yield 
around Canandaigua, N. Y. A report from Attica, Wyom 
ing county, N. Y., states that prospects for the apple crop 
are considered very good. 

A bumper crop of apples is expected to be harvested 
this year in the orchards around Fredonia, Chautauqua 
county, N. Y. The fruit has been dropping very badly in 
the vicinity of Moreland, in Schuyler county. 

Reports from the neighborhood of Lockport, Niagara 
eounty, N. Y., say that a large crop of Bartlett pears, 
peaches and plums is expected. Apples are of excellent 


quality, the fruit being in all respects better than last sea- 
son's crop. 

California prunes this season will average small in size, 
and the larger sizes, 30s and 40s, are being held at stiff pre- 
miums, varying according to the quantity of these sizes ip 
old prunes the packer may happen to have on hand. 

According to the Santa Rosa Republican, the prune grow- 
ers in the Geyserville vicinity have formed a pool and will 
hold out for a 4-cent basis for the coming crop. There 
are in excess of 300 tons of prunes in the pool at present, 
and more are expected to come in. 

Apples promise to prove short in the Middle West this 
season. In the older orchard sections of the Middle and 
Eastern States, says ‘‘American Agriculturist,’’ the crop is 
uneven. Tne only other part of the country west of Penn- 
sylvania in which there is variation from very low figures 
is Wisconsin and Tennessee. 

The growing raisin crop, says the California Fruit Grower, 
shows some bad effects from the burning of the vines from 
the very hot weather ruling in the Fresno district. The 
demand for raisins to go out in assorted cars with early ship- 
ments and just prior to new goods, in order to assure arrival 
on the eastern markets for holiday trade, will reduce the ayail- 
able carryover to small proportions. 

A Coast mail report, dated August 1, ‘*The raisin 
crop will not turn out, in the ideas of many, so large as has 
been reported. While some have been predicting a 1908 
raisin output in excess of the big crop of last year, it now 
appears safe to state that hot weather and other unfavor- 
able conditions which have prevailed have materially re- 
dueed the prospect.’’ i? 

The Yakimene is a new variety of apricot in which the 
growers of the Yakima valley, Washington, have been par- 
ticularly interested for the past two years. The Yakimene 
is said to be an unusually large fruit of beautiful color 
and fine flavor, and the tree is a vigorous grower. The 
Yakima Valley Nursery, situated at North Yakima, is mak- 
ing a specialty of Yakimenes, having a large supply of 
stock for the coming season. 

The International Apple ‘Shippers’ association in annual 
convention at Niagara Falls thoroughly discussed the erop 
outlook. Reports presented to the association indicate a 
somewhat larger yield of apples for the United States and 
Canada in the aggregate than was secured last season. The 
organization’s report says that the principal increase in 
production is found in the Pacific coast states. It was gen- 
erally believed that the quality of the 1908 crop would 
prove superior to that of last season. 

The following summary of the third fruit crop report has 
just been issued by the Department of Agriculture at Ot- 
tawa: ‘‘ Weather conditions in Canada have been favorable 
during the month of July for the fruit industry. Apples 
are estimated somewhat lower for July than for June. Karly 
and fall apples are estimated as slightly above medium. 
Winter apples at less than a medium crop. Quality good. 
Pears are reported a light crop, except in British Columbia 
and southern Ontario, where a medium crop is expected. 
Early peaches are reported a full crop. Late peaches are 
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now disputed by no one. 


a trial before the end of the season. 





AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 


**Southern’’ Inside Coated Cans. 
The gold lacquer being baked on under an intense 


heat in our own plant, especially equipped for the purpose, precludes any possi- 


bility of the acids attacking the metal. Packers of Beets should give our cans 


SOUTHERN CAN COMPANY, 


E. EVERETT GIBBS, President a) 


That their success is assured is 


Baltimore, Maryland 
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CLIMAX MACHINERY COMPANY 





This Machine 
is a 

SHAKER 
Used in the 
Process of 
CONDENSED 
MILK 


It is 
Designed Right 
| and 











We also make 
the 

POLK 
AGITATOR 
SYSTEM 

for 

Gondensed 
Milk 

and 
Evaporated 

| Cream 








Built Right | ail 


an idea, let us develop it. 





Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 
it would provide work for your factory all year. We make machinery for producing the best Con- 
densed Milk. We also build all kinds of special machinery for the canning factory. If you have 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 
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C. M. KEMP MANUFACTURING CO, 


405 to 413 E.Oliver Street, Baltimore, Md. 










NOT TOO LATE 


to have the services and advantages 
of this remarkable Apparatus THIS 
season. Can be installed in several 
days, and if your season has started 
the installation will not interrupt 
your operations for five minutes. 


NINE-TENTHS of the TROU- 


- BLES with capping machines are due 


to insufficient or irregular heat. 


THE 20TH CENTURY GAS MA- 
CHINE will rid you of _ these 
troubles. 


Guaranteed to produce and MAIN- 
TAIN an INTENSE and UNIFORM 
HEAT. By our method of producing 
and applying the gas, you can greatly 


“+ improve your service and reduce the 


gas consumption. USES CHEAP- 
EST GASOLINE or DISTILLATE 
WITHOUT WASTE. 


MAKES BIG 
SAVINGS 


Furnished on 30 
DAYS’ TRIAL. 
If machine does 
not meet your 
expectations, 
fire it back. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 


Not Later Than Tuesday. 




















WANTED 











EXPERIENCED HELP WANTED. 





WANTED—An experienced man who understands every 

detail of manufacturing preserves, mine meat and other 
kindred lines, for a wholesale grocery firm having a large 
trade in these lines. Good positon for the right man. Must 
furnish good references. Address ‘‘R. A.’’, care THE 
CANNER. 





WANTED—Expert on corn cutters. Address, stating wages 
required, ‘‘GG 50,’’ care THE CANNER. 





WANTED—An experienced processor on sweet potatoes to run 

October and November; prefer one having experience with 
southern potato; send references. Address Dixie Canning Co., 
Marshall, Tex. 


WANTED—One tipper, one machine man. Address ‘‘Ohio,’’ 
eare THE CANNER. 





WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
««X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position as superintendent or assistant superin- 

tendent or machine man; practical machinist; understand 
canning all fruits and vegetables. Best of references. Address 
‘*E. L,,’’ care THE CANNER. 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 





MACHINERY WANTED. 





WANTED—One Merrell & Soule corn cooker and filler; must 
be in good condition and cheap. Address ‘‘S,’’ care THE 
CANNER. 





WANTED—tTwo closed retorts, 40x72, with crates; state make 
and price. Address ‘‘D,’’ care THE CANNER. 





WANTED—Harris hoist in good condition; wire the price. 
Address ‘‘P. R. 10,’’ care THE CANNER. 





WANTED—Second-hand Moore & Bristol or Jersey Queen 
tomato filler. Address ‘‘Filler,’’ care THE CANNER. 


MISCELLANEOUS. 





WANTED-.Good, thick tomato pulp without preservative, 
1908 crop, both in No. 10 cans and in barrels. Address 
Sycamore Preserve Works, Sycamore, IIl. 





WANTED—A practical man of some executive ability to help 

establish a canning factory at Natchez, Miss. Man with a 
little capital preferred. Excellent opportunity for the right 
party. Address L. E. Davis, Natchez, Miss. 





WANTED—Boiled or Condensed Cider and Vinegar Stock. 


‘ 
Chicago, IIL. 

















FOR SAL E=*} 


MACHINERY. 














FOR SALE—Merrell-Soule upright cooker-filler; 3 Model M 
cutters; Ulery-Merrell-Soule silker. Address ‘‘G. B. H.,’’ 
care THE CANNER. 


FOR SALE—12 crates for round process kettles; 38 by 15 
inches, double bail, good as new. Price, $3 each f. o. b. fac- 
tory. Address Waterloo Preserving Company, Waterloo, N. Y. 





FOR SaLE—Cox capper, 6 steel fans and 50 iron trays; 
good working condition; $125. One Hubble tomato filler, 
$65. Address ‘‘H. B.,’’ care THE CANNER. 





FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 

FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 








SEEDS. 








FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavuGuHLIn, INc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 








a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 


St., Chicago. 
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MISCELLANEOUS. 
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FOR SALE—A well equipped canning factory with the most 

modern appliances, which will be sold very cheap within the 
next month; within twenty (20) minutes’ ride of the city of 
Toledo. Address Continental Trust and Savings Bank, To- 


ledo, O. 


FOR SALE—Five 120-barrel kraut tanks; filled once. Ad- 
dress The Young-Newland Co., Liberty Center, O. 











CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CaNNER, 22 E. Randolph St., Chicago. 








FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 


cago. 


FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. 8S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 








FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








reported light to meaium. Plums are reported light gen- 
erally. In British Columbia certain sections report a medium 
crop. In the Georgian Bay district three or four varieties 
promise well. Grapes are reported a full crop.’’ 

Statistically the situation on prunes is such that should any- 
thing like an inquiry spring up, says the California Fruit 
Grower, prices will advance materially and rapidly, and while 
such a demand may not occur next week or the week after, 
it does not appear but what it will materialize during the fall. 
We look for more interest in prunes from jobbers as soon as 
new crop begins to come on the market, and can assure buyers 
that there is little possivility of prices being lowered, at any 
rate. not until after the active buying season in the fall is 
over, Growers’ ideas are much firmer on prunes, and it is 
dificult to buy at even present increased values in many 
sections. 

According to last week’s American Agriculturist, ad- 
vices from Wayne county and adjacent sections in western 
New York say that evaporators are contracting apple sup- 
plies slowly this season. The latest deals are noted around 
lie per bushel; this for whole orchards. Some evapora- 
tors are contracting to deliver 1908 evaporated apples at 
right around 5%4¢ per pound; these for November ship- 
ment. Apple trade conditions in western New York are 
showing a great contrast to a year ago. This time last 
fall buyers were in a fever heat to corral all supplies pos- 
sible, giving $3 per barrel or better for choice fruit to go 
m storage. Moreover, the contract market for evaporated 
apples at this time in 1907 was 3 to 314c¢ per pound above 
the range this year. The limited number of sales reported 
so far the present season would indicate that farmers are 
rebelling at the low bids. 














Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be without it? 
Price $5.00. The J. K. Armsby Co., San Francisco, 














Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 


the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “‘leaks” and a 
smaller consumption of solder than 
when any other Flux is used. ~ 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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Pure Food Progress 











Steps are being taken by Kansas authorities to regulate 
the question of how much dirt will be allowed on potatoes which 
are marketed in that state. If too much dirt is shoveled 
into a sack of potatoes it means, according to the Kansas laws, 
adulteration of the potatoes. A ruling of this kind has been 
made by the Kansas State Board of Health. The violation 
comes under the pure food and health laws which require 
that full net weights be given in selling foodstuff. Dirt, ac- 
cording to the new ruling, will not hereafter be permitted to 
go in as a part of the net weight of potatoes. 

Ohio State Food Commissioner Dunlap, who has been pay- 
ing express attention to the preservatives in use in his state, 
says, in his annual report on this subject: ‘‘The use of pre- 
servatives in food is one of the most perplexing questions the 
department has had to meet. Many preservatives have been 
put upon the market under fancy and catchy names, which, 
by extensive advertising, stating that they are perfectly harm- 
less and guaranteed under the Food and Drugs Act of June 
30, 1906, have flooded the markets and given the department 
much trouble in preventing their use. Among the most common 
found and used are those offered under the names: Preserva- 
line, Freez-em-Pickle, Preserving Salts, Salutine, Canning Com- 
pound, Mrs. Price’s Canning Compound, Rosaline Berliner, 
Egg Preserver, Liquid Smoke, Cremade, Cream Albumen and 
Creamoline. The analyses of some of the preservatives show 
that they are frauds, pure and simple, usually found to be 
common drugs sold under another name. For example, Pre- 
servaline is found to be sodium chloride (common salt), 43 
per cent; borax, 57 per cent. Freez-em-Pickle is 73.12 per 
eent sodium chloride, 0.45 per cent sodium sulphite, 24.24 
per cent potassium nitrate, .91 per cent calcium chloride. Mrs. 
Price’s Canning Compound is’ nothing more nor less than 
boric acid put up in packages, with directions for using. One 
cent’s worth of this common drug is sold for 10 cents under 
this name. 

Section 8 of the new Oklahoma food law says: ‘‘ Any per- 
son, firm, company or territory who shall import or receive 
from any other state or territory or the District of Columbia, 
from any foreign country, or who, having so received, shall 
deliver, pay for or otherwise, or offer to deliver to any person 
any article of food or dairy product mislabeled or misbranded 
within the meaning of this act, or any person, firm or corpo- 
ration who shall manufacture or produce, prepare, compound, 
pack or sell or offer or keep for sale in the state of Oklahoma 
any such adulterated, mislabeled, or misbranded food or dairy 
product shall be guilty of a misdemeanor, provided that no 
article of food or dairy product shall be deemed adulterated, 
mislabeled or misbranded within the provisions of this act 
where prepared for export beyond the jurisdiction of the 
United States, and prepared or packed according to specifica- 
tions or directions of the foreign purchaser when no substance 
is used in the preparation or packing thereof in conflict with 
the laws of the foreign country to which said article is intended 
to be shipped.’’ It is unlawful, under the Oklahoma pure 
food act, for any person to manufacture, sell or expose for sale 
or exchange any article of food containing formaldehyde, 
borax, boracic acid, benzoic acid, sulphurous acid, salicylic 
acid, adrastol, beta-napthal, flourine compounds, saccharin or 
alcohol; provided that in the case of molasses and syrups and 


bleached dried fruits, that in the finished products sulphuroys 
acid, flourine compound and coloring are entirely removed, 
subject to the rules of the National Pure Food Commission. 
provided, that the spread of dried borax over the surface of 
meat cannot be construed to be a violation of the act. The 
Oklahoma act, Section 55, says: ‘‘It shall be unlawful for 
any person, firm or corporation to sell or offer for sale in this 
state any colored distilled vinegar.’’ Under the act, when 
the contents of packages of foods is stated in terms of weight 
or measure they must be correctly stated. The law does not 
compel the stating of the weight or measure of the contents 
of a can or other packages, but specifies that when stated, it 
must be correctly done. 

The pure food law of Kentucky provides: Section 11. Said 
experiment station shall receive seven dollars and fifty cents 
($7.50) for the analysis or examination of any sample of 
food or drug taken or submitted in accordance with this aet, 
and expenses of procuring samples of food or drugs and in mak- 
ing inspections into the condition of and wholesomeness and 
purity of the food produced, manufactured or sold in food fae- 
tories, grocery stores, bakeries, slaughtering houses, dairies, 
milk depots or creameries, and all other places where foods are 
produced, prepared, stored, kept or offered for sale; for study- 
ing the problems connected with the production, preparation 
and sale of foods; for expert witnesses attending grand juries 
and courts; clerk hire and all other expenses necessary for 
carrying out the provisions of this act. Provided, The total 
expense from all sources shall not exceed in any one year thirty 
thousand dollars ($30,000). The Board of Control of said 
experiment station shall furnish to the Auditor of Public Ae- 
counts an itemized statement of the expenditures of money 
under this act. The expenditures reported to the auditor 
shall be paid by the commonwealth to the treasurer of the ex- 
periment station upon the written request of the Board of 
Control of the said experiment station, and the auditor for the 
payment of the same is directed to draw his warrant upon the 
treasurer as in all other claims against the commonwealth. 

See. 12. When any manufacturer shall offer any article of 
food or drug for sale in the state he shall file with the director 
of the said station, when requested by him, the name of the 
brand, the name of the product, the place of its manufacture 
or preparation, and a true copy of all labeling used thereupon. 
Failure to so file within thirty days shall be punished as pro- 
vided in Section 1 of this act. 

Sec. 13. In all prosecutions under this act, the courts shall 
admit as evidence a guaranty which has been made to the holder 
of the guaranty by any manufacturer or wholesaler residing in 
this state, to the effect that the product complained of is not 
adulterated or misbranded within the provisions of this act. 
And said guaranty, properly signed by the wholesaler, jobber 
or manufacturer or other party residing within this state from 
whom the holder of the guaranty may have purchased the article 
or articles complained of, and containing the full name and 
address of the party or parties making the sale of such article 
to the holder of the guaranty, and in the absence of any 
proof that the article or articles complained of were adulterated 
or misbranded after they had been received by the holder of the 
guaranty, shall be a bar to prosecution of the holder of such 
guaranty under the provisions of this‘act. 





Why let second-hand canning machinery rust in 
idleness when a CANNER “Want Ad” will find you a 
buyer? 














PAPER CAPS ror JELLY GLASSES 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
prices on request. Special reductions in large quantities. 











The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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Packer’s Cans 


POPE 


“Clean & Bright”’ 
PLATES 



































Pope Tin Plate Co. 


PITTSBURG, PA. 

















Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND- 





























Canning Boxes 


and Box Shooks 














A good box at the price 





of a poor one. 





Boxes in stock insure 
prompt service. 





Write for Samples and Delivered Prices 
The 
Bell & Coggeshall Co. 


Incorporated 


Louisville Kentucky 






























“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tac«stick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
make from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil in any way. Neither will 
it rust cans nor spoil labels. It 
just sticks. 


Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street UTICA, N. Y. 




















48 


KANSAS CITY JUDGE DECIDES MISSOURI FOOD LAW 
IS UNCONSTITUTIONAL. 

Cireuit Judge Park, at Kansas City, in a decision rendered 
last week, held the Missouri pure food law to be unconstitu- 
tional and no longer effective. The decision, which amounts to 
nullification of the law, was rendered in a case where an in- 
junction was asked to restrain the Food-Commission from pro- 
hibiting the sale of what is known as ‘‘corn sugar vinegar.’’ 
It was contended that the vinegar was colored to represent 
cider vinegar and therefore was adulterated within the mean- 
ing of the law. 

The manufacturers not only succeeded in having the court 
rule that there had been no violation of the law, but succeeded 
in having the decision also say that the food commissioner is 
without power to enforce the provisions of the law because of 
technicalities. On the part of the state the decision has been 
appealed, but it is not likely that the higher courts will have 
time to hear the case before the coming session of the legis- 
lature, when it is certain that a new bill will be introduced 
which will cover the shortcomings of the present law. 

The case was that of the Emrich Vinegar & Pickle Com- 
pany against Commissioner Washburn and Deputy Commis- 
sioner Lamb, enjoining these officials from confiscating the 
product of the Emrich company, as it was alleged the officials 
threatened to do, they holding that the corn sugar vinegar 
manufactured was artificially colored in violation of the rul- 
ings of Commissioner Washburn, who held that all except cider 
vinegar should be colorless. 

The decision of Judge Park reads as follows: 

Max Emrich and L. M. Emrich, doing business as partners 
under the name of Emrich Vinegar & Pickle Company, plain- 
tiffs, vs. R. M. Washburn and M. H. Lamb, defendants. No. 
38,584. 

Final Decree. 

Now on this 3lst day of July, 1908, this cause coming on, 
finally to be heard, the plaintiffs appear in person and by 
Searritt, Scarritt & Jones and Thomas E. Lannon, their attor- 
neys, and the defendants appear by Rush C. Lake, assistant 
attorney general of the state of Missouri, and the firm of 
Karnes, New & Krauthoff appear at the request and as a 
friend of the court, and thereupon the cause is submitted to 
the court upon the pleadings and the evidence, and the court 
having heard the arguments of counsel, and being fully advised 
in the premises, doth find that, during the pendency of this 
action defendant Washburn has resigned his pretended office 
of dairy and food commissioner of the state of Missouri, that 
his said resignation has been accepted by the governor of said 
state, and that defendant Lamb has been by the governor ap- 
pointed and is now acting dairy and food commissioner in and 
for said state and the successor in office of defendant Wash- 
burn. 

Corn Sugar Legal. 

As between plaintiffs and defendant Lamb the court finds, 
generally, all and singular the issues in favor of plaintiffs 
and against said defendant, and being requested by both 
parties to make findings upon certain particular issues the 
court specifically finds that the vinegar manufactured and sold 
by the plaintiffs at the time of the institution of this action, 
being manufactured from No. 80 corn sugar and known as 
‘*eorn sugar vinegar,’’ was and is pure, wholesome and free 
from all deleterious substances and ingredients; that it was 
and is not colored in any manner whereby damage and in- 
feriority was or is concealed; that it was and is free from 
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artificial coloring, and that it did and does not appear to bp 

better or of greater value than it really is, and that it dg 

and does conform to the laws of the state of Missouri. 
Hearing Was Held. 

The court further finds that prior to the institution of thjg 
action defendant Washburn had been appointed dairy ang 
food commissioner of the state of Missouri under an aet of 
the general assembly of the said state, approved March 
1907, Sess. Laws Mo. 1907, pp. 246, 254, and defendant Lamp 
was appointed deputy to said defendant Washburn, that 
said defendant Washburn, in a bona fide attempt to carry oyt 
the provisions of said act, procured from plaintiffs a sample 
of the ‘‘corn sugar vinegar’’ heretofore mentioned, made from 
No. 80 corn sugar heretofore referred to, submitted a part 
thereof to the chemist of the State Experimental Station, ang 
was by him informed that said sample did not conform to the 
laws of Missouri, that thereupon plaintiffs were notified thereo¢ 
and a hearing was held before said Washburn, at which hear. 
ing plaintiffs were present in person and by attorney and eyi- 
dence was heard, that after such hearing defendant Wash. 
burn made a pretended finding that the vinegar in question was 
colored so as to conceal damage and inferiority, that it eop- 
tained artificial coloring and was made to appear better and 
of greater value than it really was, that thereupon defendant 
Washburn notified and threatened plaintiffs that he would 
through defendant Lamb as his deputy, on April 25, 1908, 
seize all the glucose or corn sugar vinegar of plaintiffs whieh 
was of the same kind as the sample referred to, and that sueh 
vinegar would be condemned and destroyed, and defendants 
and each of them were about to carry said threat into exeen- 
tion, when prevented by the restraining order issued herein. 

The court further finds that defendants and each of them in 
all the proceedings referred to were endeavoring with honest 
purpose to enforce and carry into execution said act of the 
legislature approved March 22, 1907, and that they acted 
without malice or oppression. 

The court further finds that prior to the institution of this 
action plaintiffs had built up a business of considerable magni- 
tude, and had procured unexecuted orders for the vinegar in 
question to the extent of 1,000 barrels or more, that in conse- 
quence of publicity given to the acts of defendants many of 
such orders were cancelled, the good will of plaintiffs’ busi- 
ness injured, and plaintiffs were damaged in many particulars 
impossible of admeasurement in a court of law. 

Statute Unconstitutional. 

The court concludes, as the law of the case, that said act 
of March 22, 1907, being entitled, ‘‘An act to amend an aet 
entitled, ‘An act to create the office of state dairy commis- 
sioner and to define his term of office, duties and powers,’ ap- 
proved April 8, 1905, by repealing sections 1 and 2, and enaet- 
ing three new sections in lieu thereof, to be known as sections 
1, 2 and 2a; and by adding eight new sections thereto, to be 
known as sections 10, 11, 12, 13, 14, 15, 16 and 17; and ap- 
propriating money for the enforcement of said act as 
amended,’’ contravenes Art. IV., Sec. 28, of the Constitution 
of Missouri, in that the subject of legislation is not expressed 
in said title, and, therefore, that defendants Washburn and 

_ Lamb, claiming the power to investigate and condemn plain- 

tiffs’ said vinegar only because of the existence of said act 
approved March 22, 1907, were and are without rightful power 
and authority so to do. 

Wherefore, it is considered, ordered and decreed that this 
action abate as to defendant Washburn, and that no relief be 











Packers of LAKESIDE and 


give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


EUREKA Brands of PEAS 


Our 
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FIRE INSURANCE AT CANNERS EXCHANGE 


anag ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney on - FRAN . vas oar ees CHAS. é. CRARY, "aun 
ndianapolis, In oopesto 
5 Wabash Avense GEORGE G. BAILEY WM. RB. ROACH 
Bom > - Hart, Mich. 


CHICAGO 
L. J. BISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


IT STANDS TO REASON 


That at one-half the expense of the Stock Companies and on a profitable 
class Canners can carry their own Fire Insurance for less than they have been 


paying. 
CANNERS EXCHANGE offers the opportunity. Why delay? 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 















































"BLISS” 
CAN MAKING MACHINERY 


FOR 


SANITARY CANS AND PACKERS’ CANS 





| INCLUDES 


Automatic Can-Body Forming Machines—Automatic Solder- 
Cap Hemming Machines—Automatic Flangers—Automatic 
Crimpers—Automatic Double Seamers—Gang Slitters—Top 
and Bottom Presses—Compound Applying Machines—Auto- 


matie Can Testers—etce., etc. 


Correspondence Solicited Estimates Furnished 





E. W. BLISS CO. 
33 Adams St., | Brooklyn, N. Y. 
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except as to costs; that defendant Lamb, 
his servants, agents and successors, be and they are, hereby 
permanently enjoined and restrained from hereafter seizing 
or taking possession of vinegar of the plaintiffs made from 
No. 80 corn sugar and from in any manner molesting plain- 
tiffs’ business or intruding thereon. And it is further con- 
sidered, ordered and decreed that plaintiffs recover of and 
from the defendants all their costs herein laid out and ex- 
pended and that execution issue therefor. 


granted against him, 





THE FOOD CRANK AND HORSE’ MEAT. 

A western paper publishes the following conversa- 
tion of a food faddist. It is typical of the faddist who 
delights in talking, but it is a safe guess that if the 
butchers put signs outside their shops advertising 
horse meat for sale the faddists would be the first to 
raise a howl and insist that the horse be banished from 
the butcher shop. The conversation as published 
follows : 

“A horse’s head 
signifies a horse meat butchery. 
here,” said a food faddist. 

“We will have them here some day, too. Why? 
Because of all the animals eaten by man the horse is 


over a butcher shop in France 
I wish we had them 


least liable to disease. The horse, unlike the ox, jg 
never tubercular. He is the cleanest of all feeders as 
well. And his flesh is really good—tender, rather 
sweetish and fine-grained. As the automobile drives 
the horse from the markets of labor he will enter, op 
account of his immunity from consumption, the food 
markets, and we'll get a little variety in our round of 
beef and mutton.” 
CANNERY WAREHOUSE COLLAPSES. 

The large warehouse of the Dutch Canning & 
Pickling Company, Cedar Grove, Wis., collapsed last 
week under the weight of its contents. The report 
stated that nobody was injured but failed to say 
whether or not any damage was done the contents 
of the warehouse. 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods, 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 














F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





oye under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 








The HARRIS PATENT POWER HOIST anp CARR YING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $360.00, 
f. 0. B. cars Rome, N.Y. For 
further inf ion and r4 

address 


























HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


THE STAR 
? CAPPING MACHINE 
ATM) 















{ ~t ; \ 
at Pl ae 
‘ 7 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS ; 
SALES OFFICE, 5 WABASH AVENUE - - - CHICAGO 
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Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘*M’’ Corn 





ne Cutter, Corn Cookers, 

Seidied Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
Cans, Shooks, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 














TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. ~ 

Order through THE CANNER, 

















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY,CO, 


] 5 Wabash Avenue, CHICAGO, 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gicss jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 Wabash! Ave., CHICAGO, ILL. 


HOOPESTON, ILLINOIS 
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————_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 




















PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY 
“THE CANNER,” 5 Wabash Ave., Chicago 
ae 


Patents «= Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


Miorney at Law and 1110 F. STR¥ET, W. W. 
Solicitor of Patents. WASHINGTON, 0. C. 





WET. SPR 


HMONOKOMEABBITT METAL 


ro — 


Just a Few of Our 
Canners’ Specialties 





**Qnoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


** Ajax’ Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

**Bullock”’ Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose— Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER gE. 


CASH WITH ORDER 








PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 








@LA manager who will master this text - 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave. Chicago 
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DIRECTORY 


Canners and Packers of 
North America 
Ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 

It also gives the names of goods packed by 
each factory and the brands under which they 3 
are sold. Every name in the 1908 directory is ¢ 
carefully revised and corrected, making the 3 
directory as nearly complete and accurate as it 

is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 


POOOOS ODDO OO OOOOOS 990909 000000 66006000000006600006 


SOSOOS 6 HO99O0OSHOSOOSOO0S0FOOOE 90 


_ 














FARNUM BROKERAGE 60, 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 


























FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - - Chicago 











Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 























GOOD BOO KS ae 
Canner’s Library 








Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Clotb. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Ilus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. TIllustrated. 5x7 in. 159 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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450,000, $15.00; 150,000 to 200 





ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 
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National Canners’ Association. 
CHAS. 8S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Seo’y and Treas., 
Hoopesten, Ill. Chillicethe, Ohio. Bel Air, Md. 


Dues are graduated cooatiog fo ate as once” a0 bb ake ape 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 100,000 te 
ex ing y 00, 





——_— 


Gestern Packers’ Canned Goods’ Association. 
L. J. RISSER, President, W. RB. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
@narga, Iil. Hart, Mich. Edinburgh, Ind. 


Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Btah and Wiseenae are eligible for membership. 





‘Southern Canners’ Association. 


B. A. CRADDOCK, President, * J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanen, Tenn. Whiteville. 


Obio Canners’ Association. 


J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 


Tri-State Packers’ Hssociation. 
W. ®@. HOFFECKER, President, Smyrna, Del, E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easten, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 


Any person er firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore ef 
Virginia may beceme a member. Annual dues: $5. 











Guif Coast Camere’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Bilexi, Miss. 
Canners and packers in the gulf ceast states are eligible te membership. 


Canners’ League of California. 





LF. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 


HOWARD C. ROWLEY, Secretary, Sacramento. JAY DEMING, Treasurer, San Francisce. 





New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. BR. HATFIELD, Secretary, M, N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, ¥. Y. Utica, N. YY. Rome, N. Y. 
Any persen, firm or corperatien engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 





Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible, Annual dues: $5. 





Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Sec’y and Treas., 
St. Bonifacius. Cokato. Faribault. 
Canners in Minneseta are eligible. Annual dues: $5. 





Missouri Valley Canners’ Hesociation. 


R. B. GILLETTE, President, Marionville, L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible te membership. 








Gisecnsin Canners’ Association. 
M. 8. BAILEY, President, WM. LARSEN, Vice-President, W. C, LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 
Those engaged in the canning busi in Wi in are eligible to membership. 








Canning Machinery and Supplies Hssociation. 
E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y. 





National Canned Goods and Dried fruit Brokers’ Hesociation. 


WALTER A. FROST, President, J. L, FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 











National food Manufacturers’ Association. 
LOUIS H. HIRSOH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
Lousiville, Ky. Detroit, Mich. New York. 
FRANK R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C. JOHNSON, Secretary. 
St. Louis. Philadelphia. Boston. P 
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_ {PACKERS’ 


Have You Ever Used Wheeling Cans? 


Do you :want to make a pack without having a claimP 7 
Have yourever figured your loss of Profit on leaky cans, 
your expense of cleaning other cans spoiled by leaks ? : 
Do you want to get rid of having Corn turn Black at} 
the seam of can? : 














WILL DO IT 


If you have not placed your order, better write us. If we? 
can not convince you that you should use Wheeling Cans, talk} 
with our customers. You will find them in every section of the™ 
Central States. Better let us send you a sample Car Load. 
Guaranteed to be better than any you ever used. 7 











WHEELING CAN COMPANY 


WHEELING, W. VA. f 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, |! © 
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